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BALTIMORE, MONDAY, MAY 29, 1916. 


Doubling Production 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


Extraordinary success with 
our Sanitary Cans and Clos- 
ing Machines during the past 
year has justified our prepar- 
ations to manufacture twice 
the quantity produced in 
1915. 


Canners who are still unde- 
cided as to the Source of 
their Supply should first 
communicate with us before 
making a decision. 


WEEKLY REVIEW. 


Business increasing and holders gaining confidence 
in goods—The condition of growing crops—Some 
advances in freight rates worth noting. 


In the spot canned foods market there has not been a 
great deal of change since our last issue, though it is to be 
noted that the Eastern markets are feeling an increased 
amount of business, and that the holders are showing a 
growing confidence in their goods. The volume of spot goods 
on hand, in almost every instance, is now so small, and ap- 
parently so certain of complete exhaustion before new 
packed goods can replace them, that the canners as a whole 
are turning their attention to the prospects for the new 
season. 

The condition of each article of canned food is well 
described in our New York market, and the Daily Sales Re- 
port will show that tomatoes in all sections have been selling 
fairly well and at full prices. 

The prominent feature, possibly, is the fact that can- 
ners now realize on nearly all articles that they have sold 
about as many futures as they care to up to this time, and 
considering the outlook for crops. In the East tomato can- 
ners are quite well withdrawn from the future market, and 
hence quotations have advanced to 82%4c, with small incli- 
nation to accept further business even at that figure. 

The season in all sections is late for canners’ crops. 
Peas are not looking well in this section, and if indications 
are borne out the pack will be smaller than last year, owing 
to the fact that the crop is only partially set, and further be- 
cause the acreage has undoubtedly been reduced. Normally 
the canners would be at work on peas here at this time, but 
as yet no factory has commenced, and in fact the vines seem 
to be just blooming in Anne Arundel county, the great gar- 
den of Baltimore City. 

Traveling through Indiana last week, the pea crop 
seemed to be in very good condition and rather abundant. 
The cool nights and abundant rains have brought this crop 
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along well, though they have interfered with the planting of 


corn and the growing of tomato plants. In Wisconsin the. 


latest reports say that the rain is holding back the crop 
from two to three weeks, and that much seeding has not 
been done yet, owing to the condition of the soil, which has 
been kept wet with the frequent rains, and with no chance 
to warm up from the absence of warm days. As to the re- 
duction of acreage in that State authorities differ. There 
are those who state that there will be no reduction, though 
it is not expected that the yield will not be as heavy as last 
season, which was a record. Still another, basing his calcula- 
tions upon an apparently sure indication, figures the reduc- 
tion at from 1214 to 15 per cent., and both of these inter- 
ests are in a position to know, though the latter is probably 
to be given the preference. Taking it altogether, we expect 
to see a reduction in the actual acreage in Wisconsin of 
about 10 per cent., and if the present unfavorable weather 
continues this will be increased to 20 per cent. A long, dry, 
hot spell in that State would play havoc with conditions. 

New York State has been suffering from unfavorable 
weather, and a very prolonged winter, or at least cold 
weather. The acreage of peas in that State will probably be 
a norinal one. 

There is complaint now of a scarcity of tomato plants, 
but with good weather from now on this can be overcome, 
and it cannot be expected that the total tomato acreage, tak- 
ing the whole country over, will be small, because the high 
prices of spot tomatoes insures the working of every pos- 
sible tomato cannery. Indiana and the Central West are 
backward in getting out their tomato plants, but the East 
has been more fortunate in this respect. It has been rather 
too cool, but the soil is in good condition, and there have 
been enough rains to give the newly planted sets a good 
start. 

Elsewhere will be found a comprehensive survey of the 
fruit possibilities for 1916, and all canners will read this 
with interest. 

It should be noted also that there are some changes in 
freight rates which all sellers of futures will do well to take 
into consideration. These will be found herewith. 


NOTES AND OBSERVATIONS. 


Zastrow’s Change—Old readers of The Canning Trade, 
men who bought the first steam process kettle as made by 
Geo. W. Zastrow, soon after Fisher first patented it, and have 
watched his advertisements in these pages ever since, may be 
surprised to see a new name in connection with his as makers 
of these famous helps for canners. The picture of health, 
robust, hearty and always filled with good humor, George 
Zastrow’s appearance belies his statement that he is growing 
old and needs a rest. But he has earned a rest and is able to 
take it, after a life of earnest, conscientious effort from which 
not a few canners have benefitted. Yet he has not retired. 
He has merely sold an interest in his big business to C. F. A. 
Schlutter, and placed upon his young shoulders the burden 
of the business, while he, the master hand, will keep watch over 
every order and every piece of machinery to see that the high 
standard that he set is fully maintained and that every order 
is given the same careful attention. Zastrow’s process kettles, 
oyster machinery, pineapple machinery and cranes of various 


kinds will give just the same high service and long life as ever, 
under the new trading name. 

Mr. Zastrow is a self made man, having worked up from 
poverty as a boy to independent wealth. He has barely turned 
sixty. A few years ago he moved from his East Baltimore resi- 
dence to a magnificent home in the western suburbs, where 
spacious grounds permit him to indulge his love for wild 
birds of all kinds. Regularly throughout the year he feeds 
them and permits nothing to molest them. How well they 
recognize their friend is shown by the presence of almost every 
know species of bird, even the timid partridge, feeding at his 
door, and others flying down to the lowest branch when he ap- 
pears in the grove. With Mrs. Zastrow these make up his 
household, amid an abundance of flowers and plants of all 
kinds, and it is probably to enjoy more of this life that he has 
shaken off some of the cares of business. 


The Virginia Canners’ Exchange—On Saturday, May 13, 
the leading canners of Southwest Virginia met in assembly 
room of Chamber of Commerce, Roanoke City, and completed 
an organization to be known to the trade as the Virginia Can- 
ners’ Exchange, the stock of which is owned exclusively by 
Virginia canners. 


The following officers were elected: J. W. Gallispie, Bed- 
ford, Va., president; W. G. Wood, Roanoke, Va., Route 1, 
vice president, and W C. Smiley, Roanoke, Va., secretary and 
treasurer. Board of directors, D. Wm. Good, Starkey, Va.; 
J. W. Gallispie, Bedford, Va.; W. G. Wood, scoanoke, Va., No. 
1; W. C. Smiley, Roanoke, Va.; W. P. Barley, Buchanan, Va.; 
B. C. Moseley, Montvale, Va.; H. A. Stanley, Bedford, Va. 


The exchange will be chartered under the laws of Vir- 
ginia and capitalized at $10,000.00. The main office will be in 
Roanoke City, and be ready to do business about June Ist. 


The object of the exchange is to sell Virginia canned foods 
and to give Virginia canners better marketing facilities; to ad- 
vertise Virginia canned products, and to put the industry of the 
State on a sounder business basis. 


The exchange will open for business with between 125 and 
150 members comprising the leading canners of Southwest 
Virginia. The goods handled by the exchange will be largely 
the well known Virginia brands. The members of the exchange 


pack fully 70 per cent. of all canned foods packed in Southwest 
Virginia. 


THE USUAL RESULT.— 
LIBERTY BRAND CANNING COMPANY, 
Packers of Selected Vegetables 
Dover, Delaware—Rising Sun, Delaware. 
May 16, 1916. 
The Canning Trade, 
Baltimore, Maryland. 


Gentlemen: You may discontinue our several ads in your 
paper and send us a bill for what we owe you. We want to 
state that the results have been satisfactory in every way and 
we want to thank you for your trouble in the matter. 

Respectfully, 
LIBERTY BRAND CANNING CO. 


Advance in Freight Rates—Effective July 15, 1916, the 
rates on canned foods in carloads from Baltimore to Galveston, 
Texas, in connection with the New York and Baltimore Trans- 
portation Line and the Mallory or Morgan Line from New 
York will be increased two (2) cents per 100 lbs. An equiva- 
lent advance will also be made from New York to Galveston, 
so that all interior shipping points will be affected. 

The rates on canned foods from Baltimore and interior 
Eastern points to Houston, Texas, and points taking same 
rates, such as, Beaumont, Orange, Port Arthur and Texas City, 
Texas, will also be advanced two (2) cents per 100 lbs. 
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HIGH SPEED SLITTER 


The Max Ams No. 129-B Gang Slitter will 
slit tin absolutely true. 


No burrs or curved blanks. This machine 
is fitted with an extra heavy crucible steel 
shaft, mounted in solid bearings. bronze bushed. 
End thrust bearings eliminate lateral motion. 


Double edge cutters are furnished, giving 
double the service. 


Provisions are made on the machine for a 


grinding attachment—the grinder is extra 
equipment. 


Ask for Leaflet, 29-F 


No. 29-B GANG SLITTER 


MAX AMS MACHINE Co. 


BRIDGEPORT = = CONNECTICUT, U. S. A. 
AGENTS-Berger & Carter Co., San Francisco, Cal. Geo. G. Suddock, Seattle, Wash. W. E. Hughes, & Co.-Lon., E. C. Eng. Justo P. Zavalla, Buenos Aires, Argentina 


STICKNEY BEAN and PEA FILLER WELL ER-MADE 
CONVEYORS 


Our line of conveyors is full and complete. 
We make simple drag conveyors of the 
type shown.—Belt conveyors, screw con- 
veyor or apron conveyors to suit conditions. 


Price - $125.00 


Capacity Daily 
10,000 to 15,000 
as per size of 
Bean, Can and 
Stud Hole 


Syrup Attachment 
Extra - $50.00 


These Machines 
are in successful 


and other SAMS 
goods that can flow 


by gravity and 
shaken into the can 


We have conveyors to save you money 
handling raw or finished product in bulk, 
cans, boxes, barrels or crates. 

Tell us your problem and let us show you. 


CATALOGUE P=-24 


WELLER MFG. CO. 


CHICAGO. 


HENRY R. STICKNEY 
PORTLAND, ME. 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 
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Below is an illustration of present and proposed rates: 
In cents per 100 Ibs. 


Effective 
To Galveston, Texas. Present July 15, 1916. 
From Baltimore, Md........... 27¢ 29c 
Mrom New Work, Ni 18c¢ 20c 


From Baltimore, Md., to Houston, Texas, and points taking 
same rates. 
In cents per 100 Ibs. 
Effective 
Routes Present July 15, 1916. 
New York and Baltimore Trans- 


portation Line to New York, 


Morgan or Mallory Line beyond 33c 35¢ 
All rail to New York, Morgan or 
Mallory Line beyond......... 34.7¢ 36.7¢ 


The rates of 27c per 100 lbs. on canned foods, Baltimore 
to New Orleans, via the water lines, and the rate of 60c per 
100 lbs. from Baltimore and Eastern interior points to Texas 
common points all rail or all water to New York and Morgan 
or Mallory Line to destination will be continued. 

It is also announced that the rates on canned foods in car- 
loads from Baltimore, Md., and interior Eastern points to 
Texas ports in connection with the Southern Steamship Com- 
pany will also be advanced two (2) cents per 100 lbs. effective 
July 15, 1916. 


A Change in Shipping Weights—The Baltimore Freight 
Committee will revise the estimated weights on canned foods, 
effective July 1st, as follows: 


2 dozen per case........ 25 pounds 
Oe ees 4 dozen per case........ 47 pounds 
6 dozen per case........ 72 pounds 
4 dozen per case........ 72 pounds 
2 dozen per case........ 43 pounds 
2 dozen per case......:. 62 pounds 
2 dozen per case........ 68 pounds 
4 dozen per case........ 60 pounds 
No. 10 cans.........% dozen per case........ 52 pounds 
1 dozen per case........ 100 pounds 
No. 2 dozen per case........ 26 pounds 
2 Gans. 4 dozen per case........ 48 pounds 
No. 2 tall cans. .....<% 2 dozen per case........ _46 pounds 
No. 3 all COs... . 2 dozen per case........ 80 pounds 
No. Pint caps... ...<. 2 dozen per case........ 21 pounds 
No. 1% Fiat cans...... 2 dozen per case........ 38 pounds 
No. 5% Sanitary Cans. .2 dozen per case........ 75 puonds 
Po 1 dozen per case........ 67 pounds 


It will be noted that there is an increase in the weight of 
No. 3 cans, 2 dozen per case, from 47 lbs. to 68 lbs. and in 
view of all conditions, the advance at this time proved to be 
justified. Attention, however, will later be drawn to the sub- 
ject of weighing these and other packages in order to insure 
proper weights being used for the benfit of all concerned. 


It will also be noted that No. 2 cans, 2 dozen per case, 
have been reduced from 44 Ibs. to 43 Ibs. and No. 9 cans, 
4 dozen per case, from 61 lbs. to 60 Ibs. 


Peninsula Boat Freight Advance.—In further connection 
with Bulletin of May 6th, 1916, issued by the Secretary of the 
Canned Goods Exchange of Baltimore, concerning rates on 
canned foods from points on the river lines of the B. C. & A. 
and M. D. & V, Railways, we are now in receipt of freight tariffs 
effective June Ist, 1916. 

These increase the rates on canned foods one (1) cent per 100 
Ibs. over those in effect prior to April 1st, 1916, from river line 
points on the B. C. & A. and M. D. & V. Railways on the eastern 
shore, and those now in effect from river line points on the 
Western shore to points west of Pittsburgh, Erie and Buffalo. 

We also have information of advances from river line points 
on B. C. & A. and M. D. & V. Railways to points in the terri- 
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tory east of ‘Pittsburgh, Erie and Buffalo, effective June 15th, 
1916. 

These increases from eastern shore points over the through 
rates in effect prior to April Ist, 1916, will be: One (1) cent per 
100 Ibs. where special or commodity rates were published, and 
three (3) cents per 100 Ibs. where class rates applied. 

Similar advances over present rates will also be made, ef- 
fective same date, from points on the west shore river lines to 
points in the above described Eastern territory. 

The tariffs recently filed by the Baltimore, Chesapeake & 
Atlantic Railway, and the Maryland, Delaware & Virginia Rail- 
way, indicate that the rates from and to points on those lines 
will be covered by marine insurance. 

A Cordial Invitation—We are in receipt of a very cordial 
invitation from Jacob J. Peres & Son, to make their office head- 
quarters during our visit to the Southern Wholesale Grocers 
Association meeting in their City, Memphis, Tenn., May 24, 25, 
and 26. It would have been a pleasure to accept this kind hos- 
pitality had we the opportunity to attend this important gather- 
ing of the Southern Wholesalers, and we thank our hosts just 
the same. J. J. Peres & Son are prominent and hustling canned 
food brokers at this point, covering the entire south. 

Death of F. A. Stecher.—It is with considerable shock and 
much regret that we learned this week, of the death of Mr. 
Frank A. Stecher, the head of the Stecher Lithographic Com- 
pany, Rochester, N. Y. This occured on Monday, May 22nd, 
at his home in Rochester, after an illness that has lasted since 
the first of the year. At that time he contracted a heavy cold, 
and found it necessary to withdraw from business temporarily. 
He went to Florida in the hope of regaining his former good 
health, but as he grew no better, he returned home early in 
March. 

Mr. Stecher was the founder of the great house now bearing 
his name, and which has become famous among canners for the 
quality of the canners’ labels it produces. It is due to him possi- 
bly more than to any other man that American lithography has 
been able to take its place among the best in all the world. 
His beginning was small, in fact, as an apprentice to a German 
lithographer just after the Civil War. Later, about 1870, he 
went to Rochester, where, after a small beginning, he worked 
up his business by gradual steps until at the time of his death 
he had one of the finest and most complete plants, as well as 
one of the largest, in the country. He has the credit of installing 
the first two-color, off-set press used, as likewise of using the 
first five-color press which was a revolution in the lithographic 


field. It. was such traits as these that put him at the forefront 
of his profession. 


Mr. Stecher was born at Achern, Baden, Germany, in 1849, 
and came to this country when he was but 10 years old. He is 
survived by one sister and two daughters, and several grand- 
children. Mr. Warren David Owen, who represents the Stecher 
Lithograph Co., in Chicago and St. Louis territory, is a nephew 
of Mr. F. A, Stecher. 


His funeral took place at Rochester, on Thursday, the 25th, 
and was attended by many prominent men of this industry. 
Mr. Stecher was a man beloved by his fellow men, and his 
loss will be keenly felt. To his family and friends we extend 
our sympathies, and in doing so, know that we voice the feelings 
of a host of friends in the canning industry. 


C. J. Sutphen & Co., canned food brokers of Chicago, have 


moved into Suite 708 Cunard Building, at 140 North Dearborn 
Street. 


To him who has an eye to see, there can be no fairer 
spectacle than that of a man who combines the possession of 
moral beauty in his soul with outward beauty of form, cor- 
responding and harmonizing with the former because the same 
great patterns enter into both.—Plato. 
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High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Compound Applying Machine, No. 1-K 
With Positive End Feed. Speed 120 a Minute. 


Simplicity is the basis of this entirely automatic machine. There 
are no valves to leak or clog, nor is there any air compressor re- 
quired. It handles ends from 2 to 5 inches extreme diameter of 
flange. We build this machine in a larger size, No. 2, which takes 
ends from 4 to 9 inches extreme diameter of flange. 


When these machines are to be operated in cold climates, they may 
be arranged with a mixing pot which is used as a container for 
the compound, also to keep it at the proper consistency for im- 
mediate use. 


Builders of the Complete Sanitary Line 


Patented 


E. W. BLISS CoO., 25 Aaams Street, BROOKLYN, N. Y., U.S.A. 


Chicago Office: 622 W. Washington Boulevard. Detroit Office: Dime Bank Bidg. Seattle Office: Atlantic & Utah Sts. 


FIRE INSURANCE CO-OPERATION 


THE BASIS OF SECURITY AND MINIMUM COST 


THE CO-OPERATION OF THE CANNERS OF HIGH FINANCIAL STANDING AT THE WARNER INTER-INSUR- 
ANCE BUREAU HAS CONCLUSIVELY SHOWN THAT THE STRONGEST FIRE INSURANCE INDEMNITY IS 
SECURED AT A COST OF FROM 30 to 50 PER CENT LESS THAN STOCK COMPANY COSTS, 

At the present time the Warner Inter-Insurance Bureau has insured about 1000 risks of the representative Canners in the 
United States, 

Fire Insurance Co-operation practiced by the Canners Exchange Subscribers at Warner Inter-Insurance Bureau is constructive, 
upbuilding, safe, sound and economical. It is managed absolutely in the interests of the policyholders. It is a prize 
factor in your economic success and you want to become a co-operating policyholder now. 


ILLUSTRATING SAVINGS MADE BY POLICYHOLDERS 
EXPENSE AND GUARANTEE FUND 


Name of Subscriber Deposit Net Cost BAVING 

*$66,497.34 $40,878.24 $25,619.10 

(Name of the Subscriber 30,373.87 17,877.22 12,496.65 
will be given upon appli- 61,786.09 47,036.67 14,749.42 
cation to those interest- 16,832.66 10,342.48 6,490.18 
ed). 40,034.92 28,910.85 11,124.07 
27,032.63 19,070.76 8,011.87 

The above savings were added to their profits. You can make the saving also by sending your orders to 


LANSING B. WARNER, INCORPORATED 
104 South Michigan Avenue CHICAGO 


Canners Exchange Subscribers at Warner Inter-Insurance Bureau. 


«DVISORY COMMITTEE: 


GEO. G. pany. Chairman LANSING B. WARNER, Secretary GEORGE N. com Treasurer 
Rome, N. Y. Chicago, Ill. Baltimore, 


FRANK VAN CAMP, San Pedro, Cal. L. A. SEARS, Chillicothe, 0. ; WM. R. ROACH, aa Mich. 
*The Expense & Guarantee Fund Deposit is comparable to the Premium Paid to Stock Companies. 
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The New York Market 


Movement of goods heavier than for sometime—The tone of the market is firm—Tomatoes 
more active and prices are advancing—Fancy Maine corn offering at high prices— 
Supply is light—A steady jobbing interest in peas prevails—California fruits open 


New York, May 26, 1916. 

The Market—Trade during the week has been active and 

in a general way movement has been larger than for any pre- 
vious week this season. In most instances holders have in- 
sisted upon full outside quotations and the market shows a 
firmer tendency. Many buyers have arrived at the conclusion 
that supplies are really low and are btginning to cover their 
requirements between now and the opening of the new can- 
ning season. The situation is not yet sufficiently developed, 
however, to warrant the assertion that all are ready to pay 


the higher range asked by holders, but if some are the im- 


provement will be marked. Conditions are not favorable for a 
season when the output is liberal. The planting is late, some 
as much as six weeks, while others are at least three weeks. 
In some localities it hasn’t begun yet, and the ground is so 
wet and cold that growers fear to put in the seed. What the 
result will be it is impossible to say. But it looks now as 
though it might be a late season for all varieties of canning 
crops. Tomatoes are more active and prices tend upward. 
Corn appears to be cleaning up. Asparagus is much shorter 
than was expected and some packers say they cannot deliver 
except pro rata. Opening prices on California fruits made this 
week show an advance of 20@30c on all varieties. Fish 
is scarce and prices tend upward. Tuna opened higher and 
the market is active as dealers undertake to cover themselves. 
{In fact, all the agencies which enter into the business seem. to 
tend toward a higher level-of values. 


Tomatoes—aAll advices from the South report an advanc- 
ing tendency on tomatoes. For spot goods it is difficult to ob- 
tain anything under $1.00, and bids of 97 %c have been refused 
in numerous instances. No. 3s are becoming scarce and hold- 
ers are not disposed to allow them to go without full outside 
prices. No. 2s are held at 75@77%c, with a fair demand, 
while No. 10s are firm at $3.25 factory, and supplies relatively 
light. All buying for New York account is on a moderate 
scale, but prices are held firm, nevertheless, and conditions in- 
dicate a continuation of the same relative conditions indefi- 
nitely. For-futures a more active market is reported and 80c 
has been declined for No. 3s in numerous instances, while more 
than one packer is asking 8244c and some are as high as 85c. 
No. 2s are up to 60c factory and No. 10s are held steadily 
at $2.40 factory. New York buyers haven’t made much head- 
way in buying this week, but they are making more inquiry 
and the tendency of prices is upward on all varieties and 
grades. Planting is delayed and the outlook for a serious 


shortage before new pack is ready for delivery is promising 
to holders. 


Corn—NMaine fancy is held as high as $1.25 in some quar- 
ters because of scarcity. For standards 95c is asked, and in 
one or two instances holders wanted 97%c. Supplies are 
light and the conditions under which business is done favor 
holders. The present season offers no encouragement. Acre- 
age is likely to be smaller than last year, and what is to be 
planted is delayed by the poor weather. State fancy is firm 
at 90c, but standards at 77%c are neglected. Western stand- 
ards are offered at 62% @67%%c factory, as to seller. Maine 
Southern is held at 80c outside, but sales at that figure are 
not numerous. Planting everywhere seems to be delayed and 
the prospect favors a considerably smaller acreage. 


. Peas—Cheap stock is stronger on acceptable grades, nad 
the volume of buying has decreased. A steady jobbing inter- 
est prevails at 674% @70c delivered. The tone on fine grades 
is firmer and in some directions the tendency of prices is up- 
ward. No buying of the finer sorts in a large way is reported, 
but holders appear to be firm notwithstanding this apparent 
neglect. Wisconsin canners report the season ctwo or three 
weeks late, and the acreage much reduced. 

Asparagus-—Some California packers have notified buyers 
that they will be unal-le to deliver all they have sold and they 
will, therefore, be cbhliged to pro rata orders. Spot trading 
is rather light, but tecause of the outlook for a shurt crop this 
season they are holding all stock firm and the former situation 
which permitted reductions is past. All buyers must pay full 
outside figures to obtain stock hereafter. 


at higher prices—Advance in pineapples likely—Noted in this market 


Reported by Telegraph 


Beans—The market remains about as it has been 
heretofore. Holders are firm, believing that this season’s 
yield will be curtained and the shortage will be apparent later 
in the season. Nearly all sales are at full outside figures, 
though, of course, it is still possible to buy at shaded figures 
under certain circumstances. 

Succotash—Not much movement, but this is due partly to 
the fact that not much stock is left to move and all holders 
are firm in their views. Outside prices are obtained for all 
offerings. 

Sweet Potatoes—The market remanis steady and sales 
are made principally to cover immediate requiremnts. In the 
main, however, the situation is promising and holders are 
confident of good business. ; 

Spinach—A firmer tone prevails and while changes in 
prices have not been marked the market is in good condition 
and holders feel that sales will be upon a reasonably profit- 
able basis. Supplies are not liberal and this spring’s pack is 
reported reduced. 

Fruits—Opening prices on California fruits are 20@30c 
higher, taken as a whole, than last year. The crop is smaller 
in all varieties and the carry-over is much smaller than it was 
a year ago now. In all instances quotations are based upon 
the situation as it now appeals to holders and is not dependent 
upon supposition. The prices are: No. 2%s Apricots, Extras, 
$1.70@1.75; extra standards, $1.45@1.50; standards, $1.35. 
Royal Anne cherries, extras, $2.35@2.50; extra standards, 
$2.10@2.25; standards, $1.95. Yellow free peaches, extras, 
$1.60@1.65; extra standards, $1.30@1.35; standards, $1.30. 
Yellow cling peaches, extras, $1.70@i.75; extra standards, 
$1.45@1.50; standards, $1.30. Bartlett pears, extras, $2.00; 
extra standards, $1.75; standards, $1.60. Plums, extras, $1.40; 
extra standards, $1.20; standards, $1.10. New York jobbers 
have been slow to take hold, higher prices preventing free 
buying, though if the canners remain firm undoubtedly the 
buying part of the market will pay the price later. They 
hardly believe the advance justified, even though all raw ma- 
terial and labor entering into the production of canned fruits 
has advanced. But they are now busy going over their old 
stocks, and if they find they can get along without liberal 
buying they may hold off for awhile. Otherwise they will un- 
doubtedly be found buying the same as they have done in 
previous years. Ultimately it will be necessary to pay the price 
or go without the goods. 

Apples—It is possible to buy apples at concessions. Even 
fancy New York pack are held at lower values than seems ad- 
visable. Nothing has been heard of goods from other sections 
of _ country. It is certain that sales were very small this 
week. 

Pineapples—Packers may advance futures because of a 
stronger feeling in Hawaiian circles which seem to indicate 
an advance on No. 2% and extra and No. 2 extras. Jobbers 
have booked orders liberally and canners are reported to be 
sold well up to their capacity. The output for this year is 
said to promise a shortage approximating 500,000 cases. The 
pack :last year was 2,500,000 cases. No carry-over of im- 
portance is known to be in first hands. 

Salmon—A firmer tone is reported on spot red Alaska, 
with No. 1 flats held at $1.60@1.65 and pink talls quoted at 
90c. Chums are hard te find at 85c, with some holders asking 
2%c more. .Columbia river No. 1 talls are quoted et $2.15 @ 
2 25, and halves at $1.20@1.35. New pack is reported sell- 
ing at $1.90 for talls, $2.00 for flats and $1.25 for halves, 
f. o. b. coast, season’s delivery. Supplies are much reduced, 
and holders are looking for reports cf liberal quantities packed 
this season, but none such have arrived as yet. First ship- 
ments of new pack Columbia river are coming. 

Lobster—Much interest is felt in the report that the 
French government has prohibited the import of lobster. 
France has been an important factor in the market for lobster 
and to have it cut off will make a difference here. On the 
other hand, the pack is not as heavy as usual and a situation 
may develop which will make this prohibition a benefit. At 
present very little packing is in progress because of the preva- 
lence of storms along the fishing grounds. HUDS 
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Forty-Six-Year Service-Giving Record 


The service that has retained the confidence of customers made years 
ago, and that is constantly attracting more patrons—a Service built 
upon a foundation of superior value and square dealing. 


Canners have long ago recognized that any STECHER label proposition 
is worth investigating. . Though we never quote prices in our adver- 
tising; an inquiry never results in disappointment for our prices are 
right and our quality superior. 


We shall be glad to hear from you. We believe that you would be 


benefited materially if you would investigate Stecher Quality Advertising 
LABELS and what they will do for you. 


Write us to-day. 


Stecher Lithographic Co. 


Main Office and Plant, Rochester, N. Y. 
The House of Stecher, 46th Year 
CHICAGO BALTIMORE NEW ORLEANS 


BOSTON NEW YORK LOS ANGELES 
OMAHA MINNEAPOLIS PORTLAND, ORE. 


Stevenson & Co., Inc. 


PINEAPPLE MACHINERY 


Cut on the right represents machine for SLICING Pineapples 
from 3/16 to % of an inch in thickness; every slice cut even and 
of same thickness. It is easily adjustable; made substantial and 
durable. Made either for hand or steam power. The legs are 
sufficiently splayed to admit placing of tub under the ma- 
chine. CAPACITY: the pack of any ordinary house. Speed of 
machine, 75 revolutions per minute. Tight and loose pulleys, 
8 inch diameter, 2 inch face. 


Cut below represent Pineapple CORING machine with ample 
capacity to suit any ordinary house. Speed 400 revolutions. per 


minute. Pulleys 3% inch diameter, 2 inch face. 


STEVENSON 


601 SOUTH CAROLINE ST. 


BALTIMORE - MARYLAND 
ALSO MANUFACTURERS OF 


CAN MAKING MACHINERY 
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The Chicago Market 


Quietness in the market puzzles many—Buyers indifferent about tomatoes, for both Spots and 


Futures—Rusty and poor goods having bad effect on this market—But few offerings 
of corn—Buyers appear unwilling to pay advancing prices—Cheap peas in good re- 


quest—Notes of this market. 


Reported by Telegraph 


Chicao, May 26, 1916. 

The Weather—We are having April in May, and the rain- 
fall during this month has been frequent. The weather s, how- 
ever called good for steady business and distribution. There 
is an apathetic condition. existing in the canned foods line, 
however, which the situation does not appear to justify and 
which no one seems to understand. Buyers are already looking 
ahead to July 1st and stock-taking, and are formerty refusing 
to buy canned foods that are not absolutely need for im- 
mediate use. 

Canned Tomatoes—aA condition of indifference exists ia 
the minds of buyers of wholesale houses as to tomatoes, and 
there is an inclination to sell down to the last case. Prices 
are considered too high for complete consumption of the sup- 
ply and early deliveries will be made from the southern can- 
neries in order to get the benefit of the high prices which 
may possibly continue until that time. No one seems to an- 
ticipate a further advance. Holders are hopeful that the fore- 
going attitude and situation may prove erroneous and that 
heavy buying in the Eastern cities which seems to be taking 
place will sustain and possibly advance the market. 


Futures are not responding to the advance of 2%c per 
dozen now being asked by Eastern canners, and no sales are 
being made. However, canners everywhere seem to be well 
sold upon futures and indisposed to make contracts at any 
prices for future delivery. This market is again weighed 
down with a lot of rusty rejected tomatoes shipped here from 
the East, and some sub-standard lots. 

Canners certainly ought to know by this time that rusty 
goods and water-filled cans should be sold “‘as are’”’ to a buyer 
at a concession and in that way finally disposed of. Such 
goods can not be “put across” in this market as standard, and 
it is no use to try it or to ship the goods here on such a basis. 
Our buyers are too careful and systematic in the examination 
and inspection of goods. On an advancing market and a close 
decision a lot of goods, just a little off, sometimes passes here, 
but on a steady or weak market, when prices are high, there is 
no chance whatever here of having goods not in good condi- 
tion or up to contract quality passed. 


Underweight goods running below 37 ounces gross for 
No. 3, rusty goods, especially end rusty, varnished or lacquered 
goods, when lacquered over the rust, or added water, stock 
filled, largely green tomatoes, have no chance in Chicago, and 
canners should be grateful to me for saying so and advising 
them of that fact. 

When such goods are offered with the condition described 
at under the market prices they can sometimes be sold here, 
but brokers and regular houses don’t usually care to handle 
them. 

Canned Corn—tThere is a scarcity of offerings and buyers 
and sellers are apart on values. There is a.disposition to buy 
some spot standard corn at a price, but 70c and 7214c Chicago 
is regarded as too high by those who are in the market. Fancy 
corn is about off the market except from second hands.. A 
little fancy country gentleman corn is to be had at 85c f. o. b. 
Chicago for best Illinois pack, but from second hands. 


Futures are absolutely quiet, with nothing doing. 


Canned Peas—Cheap lots at 60@65ce Chicago are in good 
request and buyers are not too critical about the quality of 


such lots. Smaller sizes of fair to good quality are being 
bought up by jobbers to hold against the future prices, which 
are very much higher than spot prices. Some No. 10 peas of 
the 1914 pack, which have been held in Chicago warehouses 
since packed, have been ordered sold and were closed out this 
week. Sales of No. 3 sieve Alaska No. 10 cans were made 
as low as $2.90@3.00, Chicago, but the grading and quality 
is quite irregular. The goods were of Michigan packing. 

Canned California Fruits—Some buying has been the or- 
der of the week and it is said that most of the big and well 
known canneries have advanced their prices sharply over the 
opening prices and others have withdrawn their future lists 
from the market, and ordered their brokers to stop all sell- 
ing. Crop conditions, export orders, prices too low, limited 
output, prospects of peace and a dozen other reasons are as- 
signed, but it must be that all together have influenced the 
uplift. This market is short on many kinds and grades, and 
has been taking some goods from New York City, now being 
held there, having been shipped by ocean route. The lines of 
fruits on the coast (San Francisco), are badly broken and 
many kinds are unobtainable at any price. 

Canners and Railroads—The National Canners Association 
has applied to the Western Traffic Association for the same rate 
on carloads of canned foods shipped unlabeled, tops bundled 
and tied, as when fully cased up, as the point has been raised 
in the classification revision. The railroads are holding that 
they do not want to handle the goods that way at all. They 
claim that the cases come to pieces and that the goods arrive 
to an extent “in bulk’ and bad order. That in case of trais- 
fer they can scarcely be handled at all. That where more 
than one kind or grade is shipped that cases fall to pieces and 


_ the grades get mixed, and they urge many other objections, 


and their objections are really more toward not receiving such 
shipments at all than toward reducing the rate. The National 
Canners’ Association is taking care of the canners’ side of the 
case as ably as usual, and that is to say that nothing is being 
left undone or unsaid that should be done or said. , 


Politics—If it was not for Roosevelt’s rather clamorous 
erection of his lightning rods for the nomination, no one would 


know that this was presidential election year in the West and 
Central West. 


The newspapers are giving the matter but little space, and 
the people are taking but little interest. The Republican nomi- 
nation convention is to be held here and the Democratic at St. 
Louis, I think, but upon my word I could not tell you on what 
dates without looking them up. I asked several wide-awake, 
bright business men yesterday when the conventions were to 
be held and where, and none of them appeared to feel any in- 
terest in the matter. The papers here are trying to work up 
some interest in a big Preparedness Parade like the one held 
in New York city, and I understand that all the wholesale 
grocery houses are going to participate. It is an issue that the 
people are possibly not taking the interest in that should be 
taken. I am for adequate and ample prepaartion for definite 
a big navy and army and an increase of military schools, train- 
ing and organizations, but the general interest in that issue 
seems to be very apathetic. Our people are apparently over- 
confident of our strength and security. 


WRANGLER. 


YOUR TRADE-MARK 
REAL PROPERTY AND SHOULD 
PROTECTED. 


HE value of trade-marks and brand names as actual business assets is shown 


by the manner in which they are safeguarded and the vigor with which 
infringements are fought. 


Our Bureau of Trade-Marks was established several years ago, to furnish our 


customers with a class of service not possible for them to obtain from any other 
source. 


We have on file an indexed and cross-indexed card list of over 475,000 brand 
names, covering every line of business and including a complete file of brands 


registered in the United States Patent Office, kept strictly up-to-date and always 
at the service of our customers. 


This vast catalogue of brand names represents the accumulation of forty-five | 
years, during which this company has done a nation-wide business in labels and cartons. 


Do not adopt a brand name until you have consulted us and ascertained 
whether that brand or one similar may not already be in use or if not in use, 


whether it is one to which you could acquire an exclusive right. To neglect this 
precaution might result in serious loss. 


By consulting our Trade-Mark Bureau you may avoid the expense and 
annoyance of litigation that often attends disputes regarding brand names and at 


the same time save the cost of exploiting a brand that you may later have to 
abandon. 


The service of our Trade-Mark Bureau is free to our customers. 


THE UNITED STATES PRINTING & LITHOGRAPH CO. 


=== FACTORIES 
CINCINNATI -:- BALTIMORE BROOKLYN 


“Labels That Sell Goods” 


FOLDING BOXES, ADVERTISING BOOKLETS 
COUNTER AND WINDOW DISPLAYS 
OUT-DOOR HIGH-ART POSTERS 
NOVEL CUT-OUT DEVICES 
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JOHN A. LEE JOHN B. HENDERSON 


LEE & HENDERSON 


160 North Fifth Ave. Room 717 
PHONE, FRANKLIN 5167 


CANNED FOODS ONLY 


Chicago, 


There are only 43 Wholesale Grocery Houses in Chicago which we consider 
prompt pay and reliable. We sell them all and personaly call upon them 
all regularly. If you have canned foods you desire sold write us giving 
a description of the quality and quantity and we will promptly reply 
advising you of the price we can obtain. This is the largest and most 
active canned foods market in the United States handling a larger volume 
and variety of canned foods than any market in the world. You should 
be reliably represented here. We refer you to any Wholesale Grocery 
House in Chicago and to The Mid-City Trust and Savings Bank of Chicago 
as to our reliability and dependability. If it is good food and comes in a 
can we will sell it. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 


WAUKESHA, WIS. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


“QUALITY CANNING CASES” 


NEW YORE CHICAGO 


HENRY M. DAY & CO. 


Brokers, Canned Foods 


CANNERS, TAKE NOTE—We are in a position to give the right attention to a few more 
good accounts of Canners and Packers who can compete for business in New York 
and Chicago territories. Quote us your prices on spot goods, and we will prove 


our ability. 
No. 89 Hudson St., New York 


130 N. Fifth Ave., Chicago, Ill. 
HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 


We can make satisfactory prices 
and give service on a few more of 

fe those ‘‘Quality’” Canning Case 
Shooks for shipment any time 
before October Ist. 


DIRECT SHIPMENT FROM OUR SEVERAL MILLS 


CENTRAL BOX & PACKAGE CO. 
OMAHA, NEB. 


“Slaysman” POWER PRESS 


These presses are made in a large number 
of standard sizes, and with roll-or dial feed 
if desired. We are also prepared to quote 
on special presses for special purposes. 


In addition, we make combination wiring 
and horn presses, and duplex folding and 
seaming presses. 


We will appreciate your inquiries. 
We Carry a Stock of Presses. 
SLAYSMAN & COMPANY 


801-805 EAST PRATT STREET 
BALTIMORE _ - 


‘MARYLAND 
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MEETING INDIANA CANNERS'’ 
ASSOCIATION. 


Held at Claypool Hotel, Indianapolis, May 18th and 19th, 
1916—Long Array of Interesting Addresses—Enjoy- 
able Banquet and Cabaret—Good Attendance. 


President Hutto and Secretary Harry McCartney did some 
valiant work towards getting out a big attendance of Indiana 
canners at the semi-annual meeting of that State Association, 
held at the Hotel Claypool, in Indianapolis, on May 18th and 
19th. Some of the best advertising “stunts” yet pulled off in re- 
lation to Conventions, ‘as far as canners are concerned, were 
worked in connection with this meeting, and they brought 
the crowd. 

The program of the meeting was in the form of a 66-page 
booklet, entitled ‘“‘Text Book and Directory of the Indiana Can- 
ners’ Association,” bearing their motto: “If we will, we can.” 
Besides giving the program of the meeting and the menu of the 
banquet, this booklet is filled with reasons why canners should 
belong to this State organization; Cost Accounting System; 
Standards for Tomatoes, Peas, Lye, Hominy, Kraut, Pumpkin, 
etc., the Constitution and By-Laws of this Association; the 
weights of canned foods to be used on labels, and a full list of 
the canners of the State, with names of officers of these com- 
panies, and a very liberal amount of advertising from the sup- 
ply men of the industry. It is well and neatly printed on fine 
paper and bound in a neat cover. Out of the proceeds of this 
booklet—from the advertising—the expenses of the meeting, 
including the banquet, were met. 


THE OPENING SESSION. 


The first meeting of the Association was called to order in 
the banquet room of the Claypoole Hotel at 2 P. M., Thursday, 
May 18th, and after briefly welcoming all, ‘President Hutto at 
once proceeded with his address, as follows: 


PRESIDENT’S ADDRESS. 

Ladies and Gentlemen, Fellow Canners and Friends, Members of 
the Allied Industries, accept our greetings. 

It is with the greatest pleasure and the highest hopes of success 
that I open the Eighth Semi-annual Meeting of the Indiana Canners’ 
Association. 

The past year has been much brighter, for the most of us, than 
the preceding one, and we come together here in Indianapolis for our 
semi-annual meeting a much stronger, better organized and more en- 
thusiastic organization. 

As you know, the object of this association, as stated in the by- 
laws is, “To foster the interests of the canned foods packers of the 
State of Indiana; to protect them from unjust and unlawful exactions; 
to reform abuses in trade; to diffuse accurate and reliable information 
among members concerning the standing of merchants and other mat- 
ters; to produce uniformity and certainty in the customs and usages 
of trade; to promote a more friendly intercouse between packers; to 
encourage legislation looking to the protection and fostering of the 
packing interests of the State, and to consummate any other results 
which shall tend to guard, maintain and publish the high reputation 
attained by the canning industry in this State in the packing of 
wholesome foods.” 

You may ask, Has the Indiana Canners’ Association proved its 
worth and justified its formation? To this question, I most emphat- 
ically answer, YES. 

- Our association was the first to adopt the standards on Corn, Peas 
and, Tomatoes, which have since been recognized by the entire in- 
dustry. We have helped regulate legislation that was adverse to the 
canner, and have helped promote legislation that is beneficial, both to 
labor and to the manufacturer. Our individual members have been 
greatly benefited in these meetings by associating with their fellow- 
canners, discussing their problems and learning of the experience of 
others. 

The greatest work of our association, however, it seems to me, 
has been its co-operation with our State Food Authorities. They have 
required a great deal more of us than the officials of other States have 
required of their canners. I am glad to say, however, that we have 
worked in harmony with them and have greatly profited thereby. We 
are far ahead of other States in sanitation, and in all States where 
the canning industry has any hold our State laws in this regard are 
being adopted, As a result of all this the slogan (‘Packed in In- 
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diana” means quality). We know that the canned foods packed in In- 
diana are just a little better because they are made of good raw ma- 
terial, in sanitary factories, by skilled and careful workmen. 

One of the greatest dangers besetting the canning industry today 
is the packer who sells his products below cost. This danger has 
been discussed freely, but it cannot be emphasized too strongly. Any 
canner, who, through ignorance of his cost, forces his products on an 
unwilling market at a loss, thereby throws a loss on the entire in- 
dustry. If he were alone involved in this unfortunate transaction, no 
one would be greatly concerned, but his insolvency at the same time 
carries with it some of his competitors, to the injury of the entire in- 
dustry. 

Secretary McCartney has prepared cost account sheets to fit our 
needs, and I recommend that they be studied carefully and adopted 
by all who do not already use a similar system. 

I shall not take un any more time, as we have a number on our 
program who have more and better information to give you. How- 
ever, I wish to leave this thought with you. There will be as many 
problems in the future to content with as we have had in the past, 
and every canner in Indiana. no matter how small or how large, 
should be a working member of both our State and National Asso- 
ciations. 

President Hutto then introduced Hon. Jos. E. Bell, Mayor 
of Indianapolis, who extended a very warm welcome to all 
present, saying that he was particularly glad to meet a class 
of men such as these canners, who stood for a higher and better 
form of food for his people. He congratulated them upon the 
progress of the industry, and hoped that they might continue to 
grow. 

The Chairman, after thanking the Mayor, then introduced 
Prof. C. G. Woodbury, Chief in Horticulture at the Perdue Uni- 
versity. Prof. Woodbury said that they were anxious to be 
more familiar with the canners’ side of the crop question; that 
they were asked for help by the farmers or growers, and that 
while doing this they were ready and willing to help the can- 
ners, aS in co-operation and organization he recognized the 
great vital forces. Better crops, he said, meant better markets; 
but he advised the canners that they must make some improve- 
ment in the methods of receiving the crops, so as to avoid the 
long delays occasioned farmers. And he added that the farmer 
who contracts with the canner and then sells to another, be- 
cause of better market prices, must be stopped. Tomatoes are 
a good crop for the Indiana canners, he said, but the best meth- 
ods of raising them have not as yet been found. Often a four 
ton yield should be a ten ton yield, and he believed that Perdue 
could help the growers and canners in this matter. He called 
attention to the difficulties experienced in strains of tomatoes 
which seemed to be badly mixed, one seedman’s tomatoes 
differing markedly from others of the same name. 


As to cultivation, he gave figures from actual test show- 
ing that eight cultivations and one hoeing showed a profit of 
$34.70 per acre over three cultivations and no hoeing, figured 
upon $10 per ton, and that these tests proved out in three suc- 
cessive years. He advocated crop rotation, plant breeding and 


blight control, and better working harmony between canners 
and growers. 


President Hutto then introduced Dr. H. E. Bernard, State 
Food and Dairy Commissioner, who spoke as follows: 


\j CANNED GOODS—GOOD FOOD. 
By Dr. H. E. Barnard. 


When the opportunity is given me to talk to Indiana Canners I 
am never at a loss for a subject to discuss. The only trouble I have 
is, in selecting from the many questions that are of intimate concern 
to each of us, the topic that is most vital. That is why I once dis- 
cussed better sorting, but now no word from me along that line would 
be helpful or interesting. You know more about sorting, why it is 
necessary, why it pays, how to do it, than I can hope to know. Once 
I brought before you the need of better sanitation. That subject, too. 
is today so well understood by you that you need no more advice from 
me. As I had the pleasure of saying at Louisville, in many towns 
the cannery is the moct, sometimes the only sanitary place in the vil- 
lage. 

If there is any large fault in your industry today it is not so much 
in your methods of production as in getting your product after it is 
canned, to the consumer, Now I am not going to discuss futures, 
brokers or wholesalers—that is no part of the business of a food com- 
missioner. I do believe, however, that it is the duty of the health 
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ESTABLISHED 1864 


BALTIMORE = = MARYLAND 
HIGHEST QUALITY PACKER’S CANS 


OPEN TOP (SANITARY) 


WITH MAX AMS LATEST AND BEST CLOSING MACHINES NO. 128 
Single or in Tandem for Highest Speed Lines, Corn, Peas, Etc. 


COPY OF LETTER FROM ONE OF OUR CUSTOMERS 


Messrs. W. W. BOYER & CO., 
BaLtTrmore, Mp. Baltimore, November 9th, 1915. 

Gentlemen:—We are in receipt of your letter of the 8th, and in reply will say that we are well satisfied with your 
Open Top Canines) Cans and Closing Machines with which we operated our entire factory this season, after giving them 
a trial on a part of our pack last year. We must say that your cans have turned out better than any we have ever used, 
either Open Top or Old Style for strong tight seams, freedom from leaks, and smooth, steady running of your Closing 
Machines, of which we now have two high speed tandem lines and one single machine. 

We will also say that your service has been all that could be desired in every respect. 

Very truly yours, 
SCHALL PACKING COMPANY, 

By John W. Schall, President 


“Just the Exhauster I was looking for! Always Ready—Small Floor Space—Handles 
all Sizes of Cans and it Heats with Half the Steam my other Exhauster used.” 
A TOMATO PACKER. 


4 LET US QUOTE YOU ON THIS BOX 
i The Very Latest Development In Its Line Five Sizes 


And Every One of Them Built Just the Best We Know How 


PEERLESS HUSKER COMPANY 
78 TERRACE BUFFALO, N. Y. 
REMEMBER —We Make SOME SYRUPER 


No. 2 
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officer and the food chemist to give the people good advice about what 
to eat. 

In spite of the fact that canned foods have been made for nearly 
one hundred years, and that for at least thirty years they have been 
so popular that their manufacture is one of our most successful food 
industries, the average housewife knows almost nothing about the 
real value in the can; why she should use canned foods; how she 
should use them, or what results she should expect to get from them 
in the form of a well-nourished, satisfied family. Her notions, and 
now I am speaking of the average housewife, not the woman who has 
time and money to spend in acquiring specific information on the 
subject of home economics, largely come to her by heresay, and be- 
cause of that fact they are frequently wrong. 

About the only reference the daily press has made to the value 
of canned foods has been derogatory in character. In other words, 
the reporter has found no story in the can of peas until someone 
suffering from bad food er too much food, spreads the report that he 
has been poisoned by canned food. The average editor sees a human 
interest story in such an event, and without determining the facts, 
taking the ignorant statement of some member of the household or 
the careless word of the doctor as a fact, proceeds to blacken the repu- 
tation of an industry. Thanks to the work of the National Canners’ 
Association, this sort of publicity is not as common as it used to be, 
and it is to be hoped that in time the reporter will be as careful of 
his facts in writing up stories of food poisoning as he is of the police 
court news. 

Even the teachers of dietetics have not understood as they should 
the value and safety of canned food, and too many text-books today 
talk about fresh vegetables and fresh fruits, and indirectly, some- 
times directly, raise in the mind of the reader the idea that the prod- 
uct of the canner is of dubious quality. 

In the development of his business, the canner has had an uphill 
fight... He has faced and downed the bugaboo of ptomaines. No one 
today with the slightest knowledge of chemistry can find in the con- 
tent of the tin can any fear of ptomaines. They are not caused by 
tin, they are not formed by processing; they cannot grow except in 
the presence of highly nitrogenous food. Ptomaines are a product of 
the family refrigerator. They lurk in half-cooled iceboxes, They find 
their happiest home in chicken salads, veal loaf and refrozen ice- 
cream. No taint of ptomaines flavors the canners’ pack. 

Wide publicity has recently been given to a story telling of the 
poisoning of an entire family by food prepared in a rusty tin pail. 
Such a story is absurd, at least so far as the attempt to blame the 
contain is concerned. There is nothing in rusting iron. or tin to 
produce illness. Another fallacy common to the kitchen is that as 
soon as a tin of food is opened the contents should be poured into some 
other receptacle. I am not anxious to be known as an iconoclast, but 
there are some prejudices like planting early potatoes in the dark 
of the moon, wearing asafcetida bags to avert measles, and emptying 
tins of food as soon as opened that must be broken down. Plain, com- 
mon sense should tell the housewife that if it is safe to use tin dishes 
to bake pies in, tin pans to put milk in, tin spoons to eat from, tin in 
a hundred forms for all sorts of purposes in the kitchen, tin must be 
harmless. And so it is; there is no more reason for pouring out the 
contents of a tin of tomatoes into another tin or enamel dish or china 
bowl than there would be in emptying a glass package. Canned foods 
will not keep any longer after opening than fresh foods under similar 
conditions, but they will not grow poison with age; they will grow 
fnouldly and sour, just as cheese grows green with mould or milk 
sours in warm weather. 

Mouldy cheese and sour milk are ages old, and thousands of years 
ago, before storage by cold or in tin was practiced, means were found 
to use these soured and mouldy foods. Today we love Roquefort 
cheese and we drink hogsheads of buttermilk in the vain idea that it 
will prolong life. I would never counsel any canner to try to sell 
swells or spoiled foods, but I would suggest to the housewife that the 
spoilage in the can or in food left over in the open can is the same 
kind of spoilage she has been dealing with in other foods ever since 
man stopped eating raw meat and roots. 

The last scarcecrow to face the canner with wildly flapping arms, 
a creature stuffed with pseudo science, dubious argument and illogi- 
eal reasoning, is the vitamine theory. A word about vitamines fits in 
well right here. In the first place, we know little about them. They 
were so named because they are supposed to contain certain essentials 
to normal living. We believe that we have isolated from some foods 
substances which even in smaller quantities spell the difference be- 
tween nutrition and malnutrition. We know that these substances 
are present in fresh fruits and vegetables; that they are found in 
the grains, and that similar substances are valuable constituents of 
butter fat, the yolk of eggs and other substances which nature fur- 
nishes to feed the growing child. Someone suggested that the vita- 
mines were destroyed by heat. He apparently didn’t know what he 
was talking about. As a matter of fact, the active principle in butter 
fat is not de-troyed by heating at a temperature of boiling water for 
four hours. We don’t know much about the vitamines, how or at 
what temperature they are destroyed, if they are destroyed at all. 
But plain, common sense ought to tell us. It ought to tell the food 
faddist; it should teach the instructor in home economics, that cook- 


ing for a few minutes in the process kettle is the same kind of cooking 
as that which goes on in the kettle on the cook stove, except that the 
housewife usually continues her cooking longer than it is necessary to 
continue it in the sealed container of the canner. Vitamines are vital 
food substances, but there is no reason for thinking that because foods 
are cooked at the cannery, instead of the kitchen, that the vitamines 
are destroyed, 

The vitamines are wonderfully interesting substances. We must 
know more about them. There is no reason whatever why the can- 
ner should fear them or why his industry should suffer because some- 
one, with little information, but with a large imagination, prefers to 
take his food raw instead of cooked. 


But in spite of the fact that the canner knows his product 1s 
wholesome; that his package is the best yet devised; that his fac- 
tories are clean, and that his raw materials are sound, he has yet a 
long way to go in the education of the public before his can of corn, 
peas or tomatoes is accepted in every household as a safe, whole- 
some and palatable food, just as the loaf of bread from the baker or 
— and apples from the barrel are eaten without question. It 
s not enough to wait for the public itself to learn to iike and to use 
in larger quantity canned foods. The issue must be forced. It can be 
done and done easily. The success of the campaign for increasing the 


— = raisins is proof that the consumer is willing to be taught how 
Oo ea 


In this campaign of education it is not enough to stand up and 
shout “Canned food is good food.” The consumer wants to know why 
it is good. Now, there are several reasons why the average buyer for 
the home selects food. She buys to save effort. Every cook is_look- 
ing for short cuts. Canned vegetables are the short cuts. They do not 
have to be peeled, seeded or shredded. The thrifty housewife tries to 
save fuel. It costs a lot of money to cook vegetabls frum the mar- 
et. It costs almost nothing to heat them in the can. 

The prodent housewife loatthes an empty larder. She wants a 
stock of raw material on hand for emergency, unexpected guests and 
holidays. Canned foods on the pantry shelves are real insurance 
against a lean table. 

The particular housewife wants the food she sets before her 
husband and guests to look well and taste well. The product of the 
canner fills this important need far bettr than the fresh goods from 
the market, because the canning factory grades its raw material. Peas 
and beans are sifted and graded until every pea is like every other one 
in the can, and every string bean is just the same length and has just 
tthe same degree of succulence as its neighbor. This is a weighty rea- 
son for the use of canned foods. 

And now let’s talk about Indiana canned foods. I know them to 
be of good quality. I know how they are made, and of what they are 
made, and that is the reason why they ought to be better than the 
pack produced outside our State. If we grow fruit of finer flavor and 
of better color; if our pack is a little more solid and cuts better, it is 
worth more. If it is worth more, it will sell for more; but unless the 
Indiana canner trusts his products sufficiently to ask more for it, 
will go into the open market at the regular price. 

The phrase “Made in Indiana’ ought to mean something. It will 
mean something when you force the trade to recognize its merit and 
teach the housewife, through the label, to buy by the slogan ‘(Made In 
Indiana,”) instead of by change. at is the use of claiming the su- 
periority that you cannot cash in? What is the use of boosting canned 
goods unless your boosting helps you to market bigger ks at better 
prices? Other States are putting a premium on their products by 
legalizing labels. Iowa and Michigan authorize a special label on 
certain grades of butter. Indiana may very properly authorize the 
use of a special label on Indiana canned foods. But you may be sure 
that such legislation will not come unless you ask for it, nor will it be 
of use to you unless you are ready to make use of it. 

I hope you may continue your constructive work; that your raw 
material will come to your factories this year in better condition than 
ever before; that you may sort it more carefully; pack and process it 
more successfully this year than last. I hope your workers may serve 
‘you more faithfully and more intelligently, and, with you, I pray for 
an active market, good prices and a thorough appreciation of the in- 
trinsic merit of the Indiana pack. 


At the conclusion of this address President Hutto intro- 
duced Mr. C. L. Turmoil, who spoke as follows: 


DAILY TOMATO MARKET REPORT. 
By C. L. Turmoil. 
Mr. President, Fellow Members of the Indiana Canners’ Association, 
and Friends of the Indiana Canners: 

I feel greatly honored in being asked to submit for your consid- 
eration a few words upon the topic assigned to me; however, as I told 
Mr. McCartney, I did not feel qualified to launch this subject before a 
body of good business men like you canners, from the fact that I am 
only serving as an apprentice in the canning business, having been 
connected with the canning industry hardly three years. I put this 
excuse to Mr, McCartney when he asked permission to put my name 
on the program, but he does not seem to take excuses very well. He 
may wish he had accepted my excuse before I get through. 

As I come before you people, practically all strangers to me, I am 
in a way like the young minister who was assigned a charge and upon 
his first visit to the village after meeting the laymen of the church 
was introduced to the choir leader, who was a very beautiful country 
maiden. Upon being introduced, the, young minister, in a very polite 
and dignified way, said: “I am glad to see you.’”’ The bashful maiden, 
in her modest way, said in turn: ‘You look like you are.” Like the 
young minister, I am glad to see you and I trust our being here will 
be of mutual benefit, not from the things that I may say, but from 
what others may say, and if our association serves its purpose, we will 
be closely related, and there will be no strangers. 

The subject which I was invited to present briefly for your con- 
sideration is “Daily Sales Reports” for Indiana. This subject has been 
discussed in our hearing at the last two meetings of this association, 
as well as at the National Convention. How well you think of the 
proposition, I do not know. However, I feel sure you will agree with 
me that we are in need of some plan whereby we can keep in closer 
touch with the daily market on canned foods. I think it was clearly 
demonstrated at the National Convention that the majority of canners 
fail to get down to the fine point of cost accounting on their products, 
as well as using any system on selling. No doubt, there are canners 
who have for many years disposed of their products at a price en- 
tirely satisfactory to them, and may say “Let the other fellow look 
after himself.” Just this sort of idea is a stumbling block to a great 


many propositions that would be of great benefit if carried out har- 
moniously, In the past ten years there has been a great number of 
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PREPAREDNESS 


| Why the Worry— 
SERVICE—Should be a vital factor BOYLE -—customers represent the 
in every efficient can- good will of their com- 
ning factory. Yet the pany—their satisfaction 
word is sometimes has been our greatest 
loosely used asset and business 
BOYLE’S—Service has a real and builder. Their loyalty 
definite meaning. It 


first starts with the can We cannot run your business—but we 
itself, and is perpetuated 


BOYLE 


by a highly effective or- 
ganization, consisting of 
complete service stations 
and an ample corps of 
efficient machines and 
road men—all intent on 
giving surpassing serv- 
ice, to every consumer 
of BOYLE’S CANS. 


—Responsibility does not 


cease with the sale of the 
cans. 


can help you to do it by 
keeping you posted on 
conditions and render- 
ing the efficient service 
that you are entitled to. 


There are some firms who have yet to 


learn the advantage of 
purchasing their cans 
from us. Standardized 
products backed by sat- 
isfactory service and 
efficiency are at your 
command. 


BOYLE 


CAN COMPANY 


BALTIMORE 


MARYLAND. 
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-new- canneries built in the State of Indiana. In a great many cases -~- 


they were built through the effort of some promoter, and in a great 
many cases sold to people who knew nothing of the canning business. 
Taking them as a whole, they produce several thousand cases of 
canned foods each year; these goods are put on the market at a price, 
and no doubt in many cases at a price less than the market value. 
Why is this done? Simply. because the seller has no way of knowing 
‘what his product is actually worth, but simply sells;at a price some 
buyer offers him, or perhaps’ is madé belféve that other goods of" like 
quality is selling at such price, and he lets go; the result is he did 
not get what was rightly due him, and besides he has lowered the 
market just that much. 2 

It seems to me that the sooner we canners get closer related, 
lay aside all prejudice and jealousy, if there be any, work hand in 
hand for better goods and better prices, the sooner the world will be 
looking toward Indiana as the canned foods State, and the sooner the 
Indiana Canners will be realizing the top prices for their goods. 
Whether we canners are deserving of the very best. prices there are 
to be had, I will leave you to answer. 

Has the daily sales report issued from the National Association 
proven a success? You who attended the meeting of the tomato sec- 
tion at the National Convention, and heard what Wr. W. O. Hoffecker 
and other canners who had been receiving the report, had to say in 
support of the’ proposition, will admit that the canners who have re 
ceived no benefit are those who are not getting the report. P 

If the National proposition is a success, why should it not be a 
success for the Indiana Association, If any of you canners are farm- 
ers, I would ask you this question: When you get ready to market 
your cattle and hogs, do you simply take the stock buyer’s word as to 
the market price, or do you look up the Daily Market Report and see 
what they are selling for? Do you look for the market report of 
Baltimore or Indianapolis market? Isn’t is just as important that 
the canners know what the daily market value of canned foods is, as 
it is for the farmers to know the daily market on cattle and hogs? 


I believe the Daily Sales and Market Report will be’ the means « 


- of establishing firm and better prices and obliterating price-cutting. 


My ideas may differ widely from yours. Am sure I would much rather 
have a daily ‘sales report to be governed.by than to merely have the 
reports frequently tossed about from-one to another. Whether a Daily 
Sales Report for Indiana would be a successful venture depends _ upor 
the interest and co-operation of dali the canners in the State. Would 
anyone be injured by a daily market report?. I know of no one. The 
jobber wants to buy his goods as cheap as his competitor, bui he wants 
to pay the market price; the packer wants no more than the market 
value for his products. Hence, why shouid anyone be injured? It is 
simply putting your goods on the market at a fair, square price, par 
value at time of sale. When the jobber buys sugar or any other item 
in his stock, he pays the market price. Why not have a market price 
on canned foods? You may say we have a market price. You may 
have. Do you always get it? If not, why not? These are questions 
we can answer individually. 


In my estimation, the most essential thing to make the canning 


_ business more successful ig more co-operation; don’t be afraid that 


if you talk your daily problems over with your neighbor canner, that 
he wiil benefit and profit by your experience. Suppose he does. Isn’t 
it all the better for the industry? Less secrecy, better goods, pub- 
lished prices on our goods, more prosperity. 


These get-together meetings are for the purpose of thrashing out 
the everyday problems of the canner. If we are looking for good seed 
we will find it. One has said, in the mind of every individual lies a 
continent of undiscovered character, and happy is he who can be a 
Christopher Columbus. and discover this inner character; who knows 
but what some one in the hearing of my voice has some hidden propo- 
sition in his mind, if given the opportunity to express himself, may be 


_ the means of making millions for his fellow-men. 


» her sink. 


If you have anything to say that you think will be worth saying, 
here is the place, and now is the time to say it. 
hether the majority of members of this association favors a daily 
market report remains to be seen. I have tried to launch the propo- 
sition. It remains for you canners to help keep the boat going or let 


My understanding was that I was to open up the discussion on 
this project, and there would be others to express their views. I think 
I have taken up enough of your time. If the proposition of a Daily 
Market Report for Indiana appeals to you as a proposition whereby 
we can derive some benefit, I will be glad to hear from you fellow- 
eanners, whether your remarks be favorable or against the Daily 
Sales Report, let us have them. 


There is a heap of talk about high cost of living, 
While others preach about getting and giving, 
The subject we are interested in most, today, 

Is the problem of making the canning business pay. 


Increased consumption at home and abroad, 
Pack wholesome food, use true labels, no fraud 
Publicity is another way for increased demand, 
For things we eat packed in a can. ~ 


The object of housekeepers today i8 to teac 


Their folks to use dollars where farthest they’ll reach, ny 


Save money on vegetables, it’s easy, you can, 
Supply your needs from goods packed in a can, 


There is joy in doing something 
That you never did before, 
So don’t be a deaf and dumb thing. - 


Chance is knocking at your door 


It’s in overcoming trouble, 
That a fellow gets his fun, 
Things that are never undertaken 
Are the things that can’t be done. 


Let us all be up and Boosting 

For the thing that. we most need, 

A little time, a little support, 

And we can have the “Sales Report.” 


The Chairman called on Mr. Ralph Polk to give his ex- 
perience on the question or value of a Daily Report of Tomato 


Sales, as now being made by the Tomato Section of the National 
Canners Association. 


“are concrete evidences of actual sales, 


_ with_your own last year’s business. 
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Mr. Polk admitted that when the proposition was first 
brought to him, he hesitated; could not see the value of $75 
per year in it for him, and remained out for a long while. 
Now, however, the daily reports have been coming to his desk 
for some months, and he is completely coverted, and would 
not do without them for double the expense. He said these 
and regardless of 
whether there were few or many sales reported, or many can- 
ners reporting, those that were reported he was sure was cor- 
rect, honest, and as such a certain, dependable, evidence of 
actual transactions. He said these were not some newspaper 
account, based upon the report of some bullish or bearish 
broker’s statement—they were market transactions. And he 
called upon all those in the audience now receiving the reports 
to hold up their hands. About one-third did so. He asked 
how many would like to get them and report faithfully their 
sales, and many more held up their hands. Then he asked who 
did not want them and would not report, and not one hand 
went up. “Then,” he said, ‘‘we seem to be unanimous about 
this, let’s get busy.’” And he had the secretary to pass out 
blanks for signatures. Mr.’F. W. Shook, Secretary of the Ohio 
anners’ Association also.endorsed the Daily Tomato Market 
Report, and urged all to join. 

The Chair. then introduced Mrs. Marie Pfeffer, who ex- 
plained her method of retailing canned foods in her store, 
devoted exclusively to canned foods, and where she cut sam- 
ples for any prospective buyer to show the customer just what 
the goods are like: She told the Association that if such Con- 
ventions would appoint a publicity man to attend to the re- 
porting of the meetings for the public press, that they would 
find the press very willing to take the stories, and there would 
be no longer the complaint of inattention on the part of the 
daily press. 

She wants the support of all canners in her work, and 
may call for contributions of goods for her demonstrations. 
She is now located in Milwaukee, but expects to shortly open 
a store in Chicago. 

The Chairman then introduced Mr. C. C. Ward, who, after 
congratulating the Association, said, in reference to the Daily 
Tomato Market Report: “If you canners will only. stay in the 
dark we will be able to make some better purchases.” Then 
he spoke: on: 

CO-OPERATION BETWEEN THE CANNER AND THE 
WHOLESALE GROCER. 
By C. C. Ward, Secretary, 
Indiana Wholesale Grocers’ Association. 

The kind remarks of Mr, Hutton I can reciprocate, and I bring 10 
you. the greetings of the Indiana Wholesale Grocers’ Association. At 
seeing your association in action, I feel a little like the man who drives 
a Ford car and was sitting in asea t on the train visiting with an- 
other man, the conservation drifted around to automobiles, with the 
Ford owner doing the most of the talking. Finally he asked the other 
man, “Do you drive a car?” to which the man replied, “Yes.” The 
other then asked, “Is it a Ford, also?” “No, a Cadillac.” “Well, says 
the first man “that is a good car, too.” So I can shout, “Yours is a 
good Association, too,” ‘ 

Indiana Canners are to be congratulated upon a good State or- 
ganization. When we see you men get together and talk about stand- 
ards, you have four pages of standards in your program, standards 
not only of the contents of the can, but standards of seeds for plant- 
ing, standards of cultivation and rotation of crops, standards of cans, 
cases, etc. We helicve and realize that the distributing trude are on 
a much better basis and the public is better served because of the In- 
— aad Association because of the principles it stands for and 
works for, 

The canners and the jobbers have much in common. 

This is the day of specialists. You men are food-cinning special- 
ists. The wholesale men are specialists in distribution. Your work 
is confined to a smaller section of country, but you gentlemen in In- 
diana have certainly earned the name of specialists, for you have 
the reputation of packing the best tomatoes i 


} in the world, gvod peas, 
geod corn, and pumpkin that will make pies equal to those mother 


used to make, and I am glad to say that mother is still making. 
The sort of co-operation the. wholesale grocers can consistently ask 


. from the canner I think can be summed up about this way—pack clean 


cans chuck full of good foods, properly processed; stored, labeled and 
shipped carefully for distribution through the regular channels of 
trade. The good will of the ultimate consumer is the basis of all 
permanent trading. In quality of product you must please the house- 
wife first, last and all the time, and surely the best way to get your 
preduct to the housewife is through the approved channel of trade, 
canner to wholesaler, to retailer, to consumer, 

ile the canner is sometimes tempted to try to beat the regu- 
lation game by selling direct to large department and chain stores, mail 
order houses, etc., I don’t believe it pays you. There is no chance 
through these channels to build up any permanent patronage, they will 
buy your pack when you have as good quality at a lower price, then 
next year you compete again not only with some other canners, but 


enter a market and is wnable to connect with the jobbers in goin 
to the trade direct in that town.- We become only on indiiternnt cmd 
tributor for any of you with too many lines of goods. Close as job- 
bets are situated, it would not seem necessary for every canner to 
sell every jobber. The canners ‘from whom we buy we try to serve 
well, and become in reality your distributing department, with the 
broker or your house representative doing the proportioning. 


justified when seeking to 


When 
I speak of canners or jobbers I mean the real business men, not the 
pikers, I take it that it takes men, brains and capital to stay in the 
canning business. 


1 I_ believe, therefore, that the neighborhood and 
family cannery should be discouraged, because they cannot become 
specialists and their pack must of necessity be irregular. Therefore, 
they will not add to your fame, ° . 


= 
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What has the jobber to offer in exchange for such co-operation on 
your part? For we do not believe in the jug handle contract. 
he jobber is the recognized and established channel for the dis- 
tribution of food products. What he gives for what he receives places 
the wholesale grocery business at the top of the list of merchants for 
economical distribution. The jobber, in assembling merchandise, in 
quantities delivers many lines of goods to the retailer for a lower 
cost than the retailer could buy them from the manufacturer or can- 
_ner, and pay > freight. Our work is important to the welfare 
of the community, and we believe through high ideals and hard work 
we succeed in performing this important service fairly well. 
The jobber will place the merits of your goods before the retail 
trade in his territory every week in the year. - 


We not only like to buy your goods, but we expect to pay you a 
reasonable profit. I was much interested in your discussion of that 
daily report. If you keep some canners in the dark once in a while 
a buyer may be able to drive a sharper bargain with some particu- 
lar canner, but we'll take our chances. Let the daily report go through. 
Dr. Barnard’s praying for a good season. I think we might as well 
all smile for this late Spring, cold nights and cold rains may be keep- 
ing back the tomato plants, but it is also keeping back green stuff, 
and the canned foods business is and has been mighty good. 


We buy your goods, it is true, in good, round quantities when you 
sell at less than cost to pack, but I never have heard a jobber ex- 
press delight over a condition of market where your industry was not 
getting cost out of the pack. We want the canning industry to pros- 
per; we know if you don’t, you cannot permanently keep up with 
the improvements in machinery and methods, and we are depending 
upon you to pack better quality all the time. 


When extra profit from a speculative market is in sight we will 
buy all you will let us. On the other hand, when your judgment is 
better than ours, and we think we see it, but the market goes down, 
we will take our medicine and not kick. Like two or three years ago, 
when we filled our warehouses in July with Marrowfat peas bought at 
85c. factory, and your brokers offered us the next February No. 2 Sieve 
Alaskas at 65c. delivered, did we whine? In other words, we are will- 
ing to share with you the chances of business, and we hope that for 
you and us there will be at the end of the season some profit. 


We are honor bound to respect your terms of payment and com- 
ply to them to the letter. We mean that, and to be consistent we will 
grant it to you, for we believe when we insist on the retailer living 
up to our terms that we are his best friend. 

I find some buyers are not enthusiastic about the half per cent. 
extra offered for payment on receipt of invoice. Most of them like 
to see the goods. There is so much chance for off-grade creeping in 
unbeknown to everybody. Perhaps you had a storm the night before, 
or your regular man is sick and someone else doing his work, and in 
your big operations might get through. This feeling is based upon, I 
believe, an experience similar to one I heard about a few days ago, 
where a man bought a car of salmon and that extra half per cent., 
amounting to $31.00; when he figured how much salmon he would have 
to sell to make that $31.00 in profit, he decided to pay the invoice. The 
goods came in, some of it got into the hands of the trade, and was 
found to be off-grade. The packer, after making several trips to this 
man’s office, after about four months honored the claim. This man 
says, If the goods had not been paid for, I would have had it cleaned 
up in three or four days. If the buyer has a legitimate claim, allow 
it cheerfully and quickly; if not, go to the mat with him and show 
him why he should not have it, 

The jobber enables you to ship the pack at once and in good-sized 
blocks, thereby helping the canner to distribute their burdens of stor- 
age and investment. In other words, the jobber buys your product at 
the market price when you want to sell, pays for it promptly and then 
distributes it efficiently. 

You are busy with acreage, seeds, crops, weather conditions, women 
and girls who peel the fruit, farmers, machine men, etc., so we hope 
we do our work so well that you can devote your time and effort to 
the canning, and feel that the selling and distributing end is being 
well taken care of by the broker and the wholesale and retail trade. 

Our common problem in the further and future development of 
your business and the canned foods branch of ours is the same old 
story, “publicity.” If the average housewife knew what you and the 
caned foods buyer know about canned foods, the consumption of 
them would increase fourfold. This was handed to me yesterday. 
Why can’t the housewife buy gallon berries and make her preserves 
in the winter when she has fire in the range, or gallon pineapple and 
make her pineapple preserves at that time? Think about this, 

At our recent jobbers convention here in Indianapolis the drift of 
considerable talk and discussion was along the line that the jobber 
should interest himself in bringing about a condition of more efficient 
retailing; a better informed retailer would mean more interest in the 
sale of canned foods, and nothing will make friends so fast as a can 
of good food that pleases and is good value. Publicity of a general 
character that has for its object the enlarging and development of the 
canned food industry, should be along lines of general interest and 
built upon the broad basis of truth. We have made much headway in 
overcoming the prejudice against these foods born of a former short- 
sighted and less careful policy. 

One of the large jam and jelly manufacturers said to the writer 
a year ago that no manufacturer in his line wanted to go back to the 
days of uncertain quality and misbranding. When we started we 
were not sure that the pure food agitation was going to be a good 
thing for us, but we have learned that it is, and they can remove the 
restrictions, and we will put up pure stuff from choice. We like to do 
business on the square and know that your competitor is. 

Let our publicity be along the line of the excellent quality and 
good value of canned food, and bid for public confidence on that basis. 
A very effective method of advertising is the indirect method. I refer 
to sucn things as encouraging the public to yisit your sanitary plants, 
the uniforming of employes, manicuring those who handle the fruit, the 
restrictions to growers, etc. 


There is room fur the building of public sentiment along both 
the lines of packing and marketing. 


The American lives well, wants good food, but he also loves a. 


square deal, and it is my judgment that we will all prosper most by 
being willing that the other branches of the trade shall have a fair 
show. Public sentiment is a tremendous power, and efficient retail- 
ers in small cities have found that they can get a certain per cent. 
of the business, and farther than that they cannot seem to reach. The 
hand of public sentiment seems to confront them and say, the sun 
shines for all; there are other men in business. 

; It is my opinion that there is a possibility of that aggregation of 
hustlers and capital known as the Chicago Packers overreaching in 
their attempt to enter every branch of the food industry. 


The people of the Civiliz- 
ed World, for more than 
a generation, have accepted 


Products 


As A Universal Standard 
of highest food quality 


Alaska Salmon 
Canned Meats 

Pork and Beans 
Spaghetti 

Soups 

Olives and 

Olive Oil 

California Asparagus 
California Fruits 
Hawaiian Pineapple 


Evaporated Milk 


Libby McNeill & Libby 


CHICAGO 
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The railroads have finally come to realize that there is an asset 
in favorable public sentiment, and are actively bidding for it through 
advertising. 

To become real specialists in our.dwn line of work we must recog- 
nize and work -with ‘the others te help to make success for everybody. 
Let’s deserve and secure a good quality and good value reputation and 
then live up to ‘it. 

That is our common problem. Now our common ideal should con- 
form to Dr. Barnard’s teaching of what a state food department 
should mean—that is, when we judge ourselves and our work, we come 
to feel and we do feel that we are not only in the food business, but 
are providing food, an important necessity for our fellow men, and 
safeguarding the public health.” 

j Following this address President Richard Dickinson, of 
the National Association, was introduced; and after expressing 


his pleasure at being present, asked to repeat the report he had 


just made the day before at the meeting of the National Exec- 
utive Committee. 


REPORT OF PRESIDENT NATIONAL CANNERS’ ASSOCIATION 
EXECUTIVE COMMITTEE. 


. The work of the Association has been increasing during the pres- 
ent year. Some of the work initiated recently promises to have a far- 
reaching influence, 


Immediately after the .February convention the sardine canners 
organized into a section of this Association, and by voluntary assess- 
ment provided a fund to cover the.expense of thorough inspection of 
the sanitary condition of the factory and of their raw product. This 
inspection is under the direction of the National Canners‘ Association. 
While it has not yet had time to show its full value, it has already 
indicated that it is of advantage to this industry, and also to show that 
it will be entirely practicable to install such a system of inspection for 
the fruit and vegetable canning industry at a very reasonable expense. 

The investigation of alleged ptomaine poisoning cases has devel- 
oped the fact that there is little authentic scientific knowledge on the 
subject of food poisoning, and it appears very desirable that this As- 
sociation should take steps to secure such information. — Consequently, 
a special committee has been investigating the possibilities of under- 
taking such work, and will make a further report today. 

The thanks of the entire canning industry and of some other food 
industries as well is due to our Secretary for the long and arduous 
campaign which he has conducted in securing an extension of time for 
the use of labels bearing a serial number. He was encouraged, of 
course, by the feeling that his position was in the right, but it required 
a great amount of hard work and tactful presentation, and the Asso- 
ciation and the Secretary are to be congratulated on the successful out- 
come. 


Since our last meeting the fruit canners and shrimp packers have 
taken up the question of organization as sections of this Association, 
and with the sardine section, mentioned above, will no doubt be wel- 
comed by the other sections, 

Overtures have been made to this Association by other food man- 
ufacturers, either as individuals or as Associations, and it is evident 
that if this Association wishes to enlarge:its membership by admitting 
other food manufacturers than those of hermetically sealed and ster- 
ilized food, that some of the strongest and most;favorably known food 
manufacturers would be applicants for memberships. 


The Foreign Trade Committee is conducting a strong campaign 
for the reduction of tariffs on canned foods in the various South Amer- 
ican countries. Through co-operation with the government a booklet is 
being published describing American Canned Foods and their issues. 
This is printed in Spanish for distribution in the South American coun- 
tries, and also may be available in English for distribution in this 
country. 

The establishment of a branch office of our Association in Chicago 
has been proposed for the consideration of this committee. This ques- 
tion carries with it a consideration of the market reports on corn and 
peas, which it has been proposed should be handled through this Chi- 
eago office, but which might also be handled through the Washington 
office, as is now being done with the tomato reports. The corn section 
has already gone on record as favoring the establishment of these re- 
ports for corn, and the pea section will make a report on this sub- 
ject to this meeting. 


Ever since the Baltimore Convention the matter of standard speci- 
fications for boxes has been before the ‘Conference Committee. The 
great variety of material and construction used for canned food boxes 
has made this standardization difficult, and while progress has not been 
as much as desired, still some things have been accomplished, and 
the Committee will report some specifications to this meeting. 


The Federal Trade Commission is now making very careful study 
of the cost of manufacturing in various lines of industry. Our associa- 
tion has been glad to co-operate with them in the securing of re- 
ports of cost in order that they may secure the wide range of informa- 
tion necessary to make their work of general value to the manufac- 
turing interests of the country. 

The Finance Committee has held two meetings this year, and is 
in close touch with the expenditures and the general financial policy 
of the association. While the ordinary routine expenditures are han- 
dled on the budget system, the limitations: of which are closely ob- 
served. Any expenditures outside of these, and which would involve 
any change of policy on the part of the association are made only 
with the approval and under the direction of the Finance Committee. 

It is:certainly a pleasure to be able to report the association in such 
successful work and in so advantageous a position as it enjoys today. 


SEED CORN 


Following this, President Dickinson took up the subject 
assigned him, ‘‘Seed Corn,’’ and gave a most instructive and 
thorough talk, showing samples, during which he said: 

The purity and vitality of seed is one of the important factors in 
obtaining quality in any canned vegetable. ; 4 


This is especially true of corn, as the quality of the canned prod- 
uct is dependent largely on the’size, shape and quality of the corn ker- 
nel, and the uniformity of the crop in maturing. : 


It is fitting that this matter should be seriously considered by the 
corn canners, as véry little of the work of modern plant breeding has 
been done on sweet corn. 

Breeding by the “ear-to-row”’ method has been applied to field 
corn with remarkable results, and it has been proved that similar re- 
sults are possible for sweet corn by this same method, but experiment 
stations do not have appropriations sufficient to enable them to take 


up this specialty, and the method seems too complicated and exacting 
for the average canner. . 


At the same time, it is altogether desirable that the canner use 
seed which is not only of the proper type for his purpose, but is also 
acclimated to his particular locality. But, while any variety is becom- 
ing acclimated, it has a tendency to variation in different characteris- 
tics, especially if the variety or strain be new. 


_ It is, therefore, necessary that a canner wishing to grow his own 
seed, so as to have that which is acclimated, should have a system of 
selection which would result, at least in preserving the desirable char- 
acteristics of his strain, even if*he should not be able to improve them 
by scientific breeding. 


This is the reason for presenting the :following suggestions for se- 
lection, as they have proven satisfactory in the selection both of field 
corn and sweet corn for a number of years, 

To make the selection of ears for seed, do not wait until the corn 
is husked, but go through the field when the husks are turning dry 
and before any grains will shell. Select good sized ears which show 


about the average state of maturity, to provide for the uniform matur- 
ing of the next crop. 


Select ears only from hills ‘containing two or more good-sized 
ears. Any stalk will produce one good ear if it grows alone, thus being 
without competition for the available plant food, but when there are 
two or more stalks in a hill, each of which produces one or more good- 
sized ears, it indicates the ability to make a good yield. 


In selecting ears, preference should be given to those which hang 
with the point down, as such ears are less apt to mould at the butt 
than those which stand upright. a 

Husk these ears and hang to dry, either by the husks, or prefer- 
ably on hangers. ° 

This is not the easiest nor the cheapest way to secure seed corn, 


but it is a practicable method of maintaining the yield and quality of 
a satisfactory strain. 


The Chairman then introduced Mr. C. G. Summers, Presi- 
ome. i the Canned Goods Exchange of Baltimore, who spoke 
as follows: 


President Hutto and Gentlemen :—It has been an honor as well as 
a: pleasure to have met with you in the splendid convention you have 
held today. I have enjoyed your hospitality and thank you for your 
great kindness. 

I want to congratulate you on the large attendance and on the in- 
terest your members have displayed in considering matters submitted 
at your meeting. Certainly they show that they appreciate the benefits 
that come to each individual member as a result of concerted action as 
an association, It is undoubtedly true that associations can attain re- 
sults that are impossible for the individual to even hope to secure, This 
has been true and will continue so, and the best wishes I can extend is 
the hope that your members will continue to co-operate, that the mem- 
bership of your associaion may increase and that new laurels may be 
added to the crown of the Indiana Canners’ Association. 


I have had the privilege of working with your President, Mr. 
Hutto, for the past two days. You are most fortunate in having such 
un able man at the head of your organization, and I am convinced 
that your interests are in very safe hands. Not only will you retain 
every advantage you now have, but no opportunity to secure additional 
advantages will be overlooked. 


It may not be out of place for me to say that often the work done 
and the time cheerfully given—frequently to the detriment of one’s 
personal interests—by officers of such an association as this are pos- 
sibly not fully appreciated by the members, Your personal interests de- 
mand that you support and encourage your officers, giving them all the 
help you possibly can. 

There is another man in Indiana who undoubtedly is a friend of 
the canners, a well worth while friend, who, I should car, has been of 
great assistance to you, helping you to maintain your factories in ex- 
cellent condition, your sanitary condition so satisfactory that their 
fame has spr far beyond the borders of your great State, and un- 
doubtedly has helped maintain the prices you secure for some, at. least 
of your products at a point that makes our association, the Canned 
Goods Exchange of Baltimore, envy you when they look at the Daily 
Market Report and note what Indiana Canners secure for their toma- 
toes. Of course, I refer to your Dr. Barnard. Again you are most 
fortunate. 

I would like to refer briefly to a recent achievement of our large 
family of canners. The Daily Market Report, giving prices at whieh 
sales of tomatoes have been made, resulted from hard work on the part 
of a few canners, but possibly due credit has nol been given to that 
most able Baltimore canner, Mr. Frederick A. Torsch, for originating 
this and for the great amount of time and work he has given to help 
make it successful. We are given exact information instead of the 
former ‘guess work” market, and you must admit a buyer would nat- 
urally guess low as to price when. he was buying your tomatoes. The 
Daily Market Report should create a steadier market, give you higher 
prices, and consequently a greater profit. It deserves the support of 
every canner. ; 

The question of costs, true costs, is a most important one. 


The progress made in getting canners to figure their costs and to 
figure them in such a way as not to overlook those expenses that 
are sure to occur, but are so easily forgotten, to make certain they 
‘know their real costs, is a great gain to each one of us, 


: You -must get more than cost to make a profit. 


I hope that every canner here has a most profitabl cess: 
business during 1916. 


President Hutto then extended a warm invitation to every- 
one present to be the guest of the Association that evening 
at the banquet. The meeting adjourned until 9 a. m., Friday. 


Friday’s Session, Amusements, Etc., will be given next week. 
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The California Market 


Too late for rains, and only harm would result if they came—Fruits being packed—Crops 
not as promising as a month ago—Growers have organized for higher prices— 
Domestic demand continues good—Pineapple sales generally satisfactory—Coast Notes. 


Reported by Telegraph 


San Francisco, Calif., May 26, 1916. 

Berries Being Packed.—The long dry spell remains un- 
broken and there is now but little chance of a heavy rain being 
experienced. A downpour at the present time would probably 
do more damage than it would good, as cherries and early 
fruits are now ripening and the packing of berries is under 
way in almost all sections of the State. Orchards are in good 
condition, generally, as the early rains were ample, but berries 
and vegetables have suffered from the drought. Forage crops 


will be exceedingly light throughout the State and in almost 
no line will the output be equal to that of last year. 


The Crops.—Early cherries, apricots and peaches are now 
in the market and a splendid shipping demand is in sight. 
Large quantities of asparagus, peas and artichokes were 
shipped to the Eastern markets this season, and splendid prices 
were realized, greatly encouraging green fruit shippers. Field 
agents of the Department of Agriculture who have been in- 
specting crop conditions in the territory south of San Fran- 
cisco, report that apricots will be about sixty per cent. of a 
normal crop; prunes will be about the same; while peaches 
will probably reach 80 per cent. of a normal yield. No crops 
are as promising as they were a month ago. Some purchases 
of apricots have been made in the vicinity of San Francisco 
at $40 a ton orchard run, but growers in the Santa Clara 
Valley are holding for higher rates. In the vicinity of Suisun, 
packers are offering $25 a ton for the better grades of canning 
peaches, and in Tulare County, $25 a ton is being offered for 
orange clings. The growers in many sections have organized, 
and sales are lighter than is usually the case at this time of 
the year, as their ideas in regard to prices are higher than 
those of canners. It is likely that packers will be called upon 
to pay higher rates than they figured on earlier in the season. 

Demand Good.—The domestic demand for California 
canned fruits is keeping up in a manner that is proving to be 
a surprise to the trade. Stocks in first hands are very limited, 
and the sales now being made are confined largely to job lots 
to effect a clean-up. Many inquiries are being made in regard 
to futures, with not a few requests for early deliveries, indi- 
eating that stocks in wholesalers’ and retailers’ hands are also 
light. There is no doubt expressed in regard to the domestic 
demand this season and the foreign situation is the only one 
that is uncertain. The recent announcement of the British 
Board of Trade to the effect that beginning on October 31st, 
licenses will be granted for the importation of fifty per cent. 


of the quantity of canned, bottled, dried, and preserved fruit 
imported during 1915, is serving to clear this situation to 
some extent. ° 


Olive Day—On May 16th, California Ripe Olive Day was 
observed and a vast amount of publicity was given the event 
which will doubtless be of material benefit to the olive indus- 
try. Throughout the West, railroads, hotels, and merchants, 
co-operated with growers in calling attention to this delicious 
food product, and. in the various sections of California where 
olives are grown in quantities, a holiday was observed, and 
for the day the Ripe Olive was king. The celebration in Cali- 
fornia centered in Oroville, one hundred and fifty miles north 


of San Francisco, where the choicest olives are grown, and ~ 


where the packing industry is centered. A wonderful pageant 
was presented here, depicting the growth of the industry from 
the time the missions were established in the eighteenth cen- 
tury, and olives first planted. Edward Rainey, the personal 


representative of Mayor Rolph, of San Francisco, was present 
and told of the interest of the Pacific Coast metropolis in the 


development of the olive and orange industry at her door. 
Mrs. Freda Ehmann was eulogized for the work she has done 


in establishing the ripe olive industry on a commercial and 
national basis. 


Pineapple.—-While some packers are reporting a rather 
light volume of business on future pineapple at the prices re- 
cently put out sales on the whole have been satisfactory, and 
canners are expecting to experience no difficulty in disposing 
of the pack, which will show a marked falling off from that of 
last year. From the present outlook there will be considerable 
delay in getting shipments from the Islands, and those who 


Place early orders will be favored by the earliest deliveries, as 
well as against any possible advances. 


Coast Notes.—The plant of the Central California Can- 
neries at Yuba City, Cal., will commence operations this year 
about the middle of July, and will operate exclusively on 
peaches. Some large quantities of cherries have been purchased 


in that vicinity, together with plums, but these will be shipped 
to the plant at Sacramento. 


A. A. Roscelli, for four years manager of the plant of the 


California Fruit Canners’ Association at Marysville, Calif., has 
resigned his position and gone to San Francisco. 


The California Fruit Growers’ Association, which controls 
eight canneries in the State, is considering the advisability of 
erecting a plant at Gridley, which is in the center of a large 
fruit and vegetable growing district. It is understood that 


Lewis Gaume will be manager of the plant in case it becomes 
an established fact. 


The California State Corporation Department has denied 
the application of the La Meza Canning Company of Southern 
California to carry on a canning enterprise at La Mesa, on the 
ground that the concern was being finaced with disregard to 
the State law and to the injury of an investor. The reputation 
of the president of the company, F. H. Malcolm, through his 
alleged activity in Canada in false dealing in railroad stocks, 


also was taken into consideration by the department in denying 
the permit. 


R. C. Deming is erecting a cannery at Estacada, Ore., and 
will install equipment from the defunct Woodburn cannery. It 
is planned to pack loganberries, raspberries, blackberries, 
gooseberries, and possibly prunes, apples and pears. 

“BERKELEY.” 


DANGER FROM TOO MUCH LIME. 


Field experiments recently completed at the Pennsylvania 
State Experiment Station indicate that a large excess of lime 
or limestone is wasteful, and that only a slight excess over that 
necessary to sweeten the soil or neutralize acidity should be 


-applied. That too much lime will tend to reduce rather than 


increase the yield is brought out by Director C. E. Thorne, of 
the Ohio Experiment Station, and Firman E. Bear, of West 
Virginia University. Director Thorne says that “lime does not 
take the place of other fertilizing elements, but only accom- 
plishes its full effect when used in connection with liberal ma- 
nuring or fertilizing.’’ Professor Bear declares: “Lime will 
not take the place of fertilizer. Lime should be used in con- 
nection with good systems of farming, which include the use 
of manure, fertilizers, legumes and the plowing under of green 
manures, as well as lime or limestone. There is an old saying 
that “lime makes the father rich and the son poor,’ but when 
used in moderate quantities in connection with green manures, 


legumes and a judicious use of fertilizers, no such effect will 
be noticed.” 
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Seattle Salmon Market 


More attention being paid futures than spots—Short pack indicated—Many small packers 


sold out on futures—There will be no carry over—Operators fear high prices may 
shut out some markets—News of this Section. 


Reported by Telegraph 


Seattle, May 26, 1916. 

Salmon.—Attention continues to center in futures rather 
than in spots. The prospect of the new pack being limited, and 
the demand very large with prices at the opening higher than 
for several seasons past, is acting as a very. strong stimulant 
to buying. As a result, orders for futures are pouring in very 
freely. It is stated by one authority that should the orders 
now placed subject to approval of opening prices, be confirmed 
when prices are named, fully fifty per cent. of the pack has 
already been booked. The entire pack of a large number of 
small packers has been sold out completely. There seems to 
be no reason so far as can be learned at present why, practi- 
cally all orders now being placed will not be confirmed. Stat- 
istically, the market has never been in better shape? There 
is no carry over, the pack will be comparatively small, and the 
demand heavy. Consequently, the operators here almost to 
the man, are absolutely convinced that canned salmon will be 
a splendid buy at any price up to $1 for pinks, and $1.50 or 
$1.55 for reds, and possibly 85 cents for chums. The fact 
that eastern distributors, especially jobbers, have made money 
on canned salmon this past season, leads Coast packers and 
brokers to believe that they will be liberal purchasers and 
that there will be much less of the hand to mouth buying than 
has been the case for several seasons. 

One thing that some of the conservative packers are point- 
ing out, however, is the danger of getting the price so high as 
to prevent a movement of the lower grades into the southern 
markets, a territory that has in the past taken a large supply 
of the low grade fish. Should the opening price be so high 
as to take the fish out of the class of the ten cent a can grade, 
some fear that little business can be done in the south, where 
ten cents has become the standard price for salmon. 

It seems to be the consensus of opinion, however, that $1 
is the logical opening price for pinks, and that that price will 
be easy to obtain. Should any effort be made to obtain any 
more than $1, however, a good deal of opposition will be en- 
countered. 

Pinks have been sold in a small way during the past 
week at 85 cents with the market firm. It is almost impossible 
any longer to obtain anything but mixed cars from Coast sellers. 

The foreign inquiries are not as numerous as they were, 
but this was to have been expected. 

Word has been received here that the Metlakakle, Alaska, 
cannery which had been leased by P. E. Harris & Co., of 
Seattle, and had been improved and put in operation during 
the present season, has been destroyed by fire. Preparations 
had been made to pack something like 35,000 cases at this 
plant. Details of the loss are still lacking, but from the in- 
formation received to date, it is feared that nothing can be done 
with the plant this season. 

The American Can Company has completed the plans for 
the building which it will erect in Seattle on the site recently 
purchased. The main building will be five stories, 120 x 240, 
or reinforced concrete construction, and estimated to cost about 
$150,000. The plans also include the construction of a deep 
water wharf, 80 x 300 feet. The site is one of the choicest on 
the Seattle water-front. Cannery vessels will be able to load 
direct from the plant which is expected to result in great 
economies. Bids for the building of the factory and wharf will 
be called for within a month. 

The European war was all that prevented the transfer of 
the various Lindenberger salmon canning and mild curing 


plants in Alaska and elsewhere on the Pacific Coast to the 
Linenburger Cold Storage and Canning Company, Ltd., a 
concern organized to take over these plants. This statement 
was made in court here this week when the matter of naming 
a permanent receiver for those properties came on for hearing 
It was stated that it had been impossible to get into communi- 
cation with J. Lindenburger, Inc., of Berlin. 

Fruit.—Late frosts in Western Washington and the In- 
land Empire have done great damage to all kinds of fruit. 
Investigators declare that the logan berry crop in the Puyallup 
and Sumner districts (the largest berry section in the north- 
west) will not exceed one ton to the acre, whereas normally it 
should be four. The prospects right now are that evergreen 
blackberries have not been hurt as much as logan berries. 

Cherries and prunes have been hit hard in some sections, 
and it is feared the total yield will be below normal. 

Libby, McNeil & Libby plan to put up about 10,000 cases 
of raspberries and strawberries at their Dalles, Ore., plant 
this season. 

“SALMON.” 


Not Built for Speed.—He was wandering aimlessly around 
in a department store when the floorwalker approached him. 
“Looking for something?” he asked. 
“Yes, my wife,’ replied the man. 
“Describe her.’’ 
‘Well, she’s a sort of limousine with heavy tread, and 
usually runs on low.’’—Ohio Motorist. 
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SIRTNCS OF THE FAUIC 


COVERS THE CANNING WORLD. 


Get The Habit: Keep your Almanac (you have 
one) hanging by your desk. When you want infor- 
mation, turn to it. It’s handy. If what you want is 
not there ask us. 


GET READY 
You know you. will need 
Stationery of various kinds 
LETTER HEADS 
-ENVELOPES 
- BILL HEADS 
FARMERS’ RECEIPTS 
Etc., Etc. 
me prepaye these in Attractive Style 
i and at Low Prices 
Every floor steam heated. WASHINGTON, D. C. 
Warehouse located within five minutes walk of all ba depots, and 3 
at the door of the richest agricultural territory on ¢é = 
We our and jpondea the SMALL WORK ONLY 
BROKERS OFFICE & WAREHOUSE COMPANY 
“Brokers’ Building” KANSAS CITY, MISSOURI a 
j 
IDEAL icitar1on COOKER 
AGITATION 
ALL VARIABLE 
DISCHARGE 
THEORY PLUS SUPERIOR CONSTRUCTION 
Two important factors which are to be found combined in The Ideal Continuous Agitation Cooker 
surpassing all other cooking systems for efficiency and durability. In order to accomplish the latter we 
are equipping our machine with an all steel bushed roller chain many times heavier than that used in 
similar cookers and the remainder of the machine is constructed throughout of the heaviest material practical. 
Satisfactory operation is guaranteed—also full protection in the way of Patents. To secure deliveries this 
season on the present basis of prices order now—at once. 
5 
ANDERSON-BARNGROVER MFG. CO., San Jose, Cal. §. 0. RANDALL'S SON, Baltimore, Md. 
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THE TRADE COMPANY, 


A. I, Juper, - - .- Manager and Editer. 
Baltimore and molliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 
Tur Canning Trapx is the on/y paper published exclusively 


in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION, 
_ Payable in advance, on receipt of bill. Sample copy free. 


$2.00 


Extra copies, when on hand, § Cents each. 
ADVERTISING RaTES.—According to space and location. 
Make all Drafts er Money Orders payable to THz TRapDxE Co. 
Address all communicatious te Tmax TraDE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Trap for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, butaneny- 
meus letters will be ignored. A. I, JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, MAY 29, 1916. 


BUSINESS TO BE HELPED, 


The war in Europe has taught American business 
men that Governmental assistance, coupled with co-op- 
eration between members of the same industry is the 
only way that export trade—and domestic prosperity— 
can be secured and successfully and permanently ma‘n- 
tained. The attitude of the United States Governmert 
has been exactly the reverse to this, and the time has 
come for our government to recognize its error. 

That it is doing so would seem to be indicated from 
the address of Edward N. Hurley, vice chairman Federal 
Trade Commission, before the American Iron and Steel 
Institute at New York, on May 26th. The canning in- 
dustry will never be able to work up an export trade in 
its products, to South America or anywhere else, until 
it adopts the proven methods employed by Belgium, for 
instance. Belgium was the most prosperous country on 
the globe before the war, and exported three-quarters of 
its output, a lesson we might well learn. We quote Mr. 
Hurley in part: 

According to an old story King Midas was at one time show- 
ing his golden treasures, and the vaults built for their safe- 
keeping, to the philosopher Solon. 


THE Canning TRADE 


Solon was greatly impressed by the stores of gold and the 
strength of the vaults, but prophetically observed: “Midas, the 
man who has possession of the iron of the world will some day 
be master of all your gold.” 

We have moved a long way toward the fulfillment of Solon’s 
prophecy. The American Iron and Steel Institute is evidence of 
it. I feel highly honored by your invitation to address you. 
Your institute has already done much to put in practcie the 
principles which I believe lie at the foundation of all successful 
business, and, being the greatest association in the greatest 
industry in the world, it has an importance not confined merely 
to its members and to the iron and steel trade, but its influence 
affects vitally our national life and international commerce 

We can learn many things in this country which will assist 
us in developing foreign trade from the organization and ef- 
ficiency of the iron and steel industry in the great industrial 
countries of Europe. In Europe this industry illustrates the ef- 
fectiveness of co-operation, first between business men, second 
between business men and government. I feel that we should 
study its methods both because it is one of our most formidable 
competitors in foreign markets and because it will suggest to us 
methods for meeting this competition successfully. 

Only with comparatively recent years and since the intro- 
duction of foreign capital, has industrial organization in the 
form of cartels and syndicates developed in Italy. Among the 
better organized industries is that of iron and steel. In April, 
1911, the six leading Italian iron and steel manufacturers com- 
bined and formed a syndicate known as the “Ferro et Acciaio” 
(Iron and Steel). The syndicate agreement was made for 12 
years and the Ilva Company, located at Genoa, was named to 
act as the common selling agency until December 31, 1922. The 
companies in this syndicate represented a total capital of $26,- 
800,000. 

The French iron and steel industry is one of the most highly 
organized industries in France. Of the various syndicates of 
iron and steel producers in France, the Comptoir de Longwy 
is the largest and best organized. It combines 18 important firms. 
In 1909 its syndicate-contract was extended for 20 years. Each 
month it fixes the prices of coke and raw iron. It produces 
about seven-tenths of the annual production of pig iron in 
France. In the interests of foreign trade it has established‘a 
special export organization which handles exclusively all the 
export business of its members. 


Belgian Iron and Steel Industry. 

Nearly all of the leading Belgian industries are exporting 
industries, and long ago pooled their forces and combined for 
the purpose of promoting their export trade. The steel manu- 
facturers have a syndicate which is organized along the same 
line as the steel syndicate of Germany, with which it has an 
agreement concerning Class “A” products. It sells its products 
exclusively through a common selling agency located at Brus- 
sels. -About three-fourths of its products are exported. In 
practically every branch of the Belgian iron and steel industry 
there are smaller cartels and syndicates through which the man- 
ufacturers work jointly for their common interest. It is said 
that the success of Belgian export trade is in a large measure 


due to organization and co-operation among industrial pro- 
ducers. 


A well-known English economist, in a recent discussion of 
organization and combinations among British iron and steel 
producers, said: “In all the recent amalgamations the main de- 
sire has been to increase the power of resisting American com- 
petition, and the opportunity has been taken of raising fresh 


capital from the public for the purpose of extending works and 
modernizing plants.” 


Although there is a tendency among British iron and steel 
manufacturers toward merging small with large concerns (as 
in the case of Bolckow, aughan & Co., Guost, Keen & Nettle- 


fields, Vickers Sons & Maxim, Sir William Armstrong and 
Maitworth & 0), numerous combinations and trade associations 
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also exist for controlling prices and production and combating 
foreign competition 

Among the larger combinations of steel producers are the 
Scotch Steel Makers’ Association and the North of England 
Makers. Both of those divide territory and fix prices. Other 
similar organizations are the National Galvanized Steel Makers’ 


Association, the Tin-Plate Bar Combine, the South Wales Sie-- 


mens Steel Makers’ Association The manufacturers of galvan- 
ized plates, which constitute one of the chief items of English 
steel exports, are also organized. As illustrative of the extent 
to which the British iron and steel trade has been syndicated, 1 
may mention the fact that the greater part of the annual output 
of ship and boiler plates, galvanized plates, tin-plate bars and 
rails, amounting to about three to three and a half million tons, 
is controlled by combinations of manufacturers. 


German Iron and Steel Industry. 


The German steel industry has few, if any, equals in effect- 
ive organization. It offers a typical example of how efficient 
industrial organization and co-operation, assisted by govern- 
ment, may succeed in building up a large national industry ship- 
ping its products to all parts of the world. 

The German Steel Syndicate (“Stahlwerksverband”) com- 
prises 31 leading steel concerns, including the well-known Krupp 
Company. It controls about 90 per cent. of Germany’s total steel 
production. In 1913 its production amounted to 6,339,000 tons. 

In the production and distribution of Class “A” products 
(half products, railway line material and bar iron) the syndicate 
has an almost absolute monopoly; in the case of Class “B” prod- 
ucts it controls the production, but not the distribution. It has 
standardized the Class “A” products and maintains a large tech- 
nical bureau for testing the products of its members, and, if 
possible, to increase uniformity and to improve quality. 

The syndicate maintains close relations with dealers’ asso- 
ciations, and has been instrumental in the formation of a num- 
ber of them. It has also organized its wholesale dealers in for- 
eign countries. 

The total volume of business controlled by the syndicate 
amounts to more than a billion marks per year. Its expenses of 
distribution and administration have been reduced materially, 
so that it now averages only 7 cents per ton of crude steel. 

All orders placed with the syndicate are distributed among 
its members according to their shares of participation, but due 
consideration is given to the geographical location of the plant 
desired by the customer. 


The control cr common selling agency of the syndicate is 
located in Dusseldorf. In connection with it a special clearing 
house for the export trade is maintained. In order to promote 
and regulate systematically the export trade and to equalize 
some disadvantages under which the German export industry 
is said to be placed, the Syndicate, through the Dusseldorf of- 
fice, computes, regulates and pays export bounties which have 
averaged from 10 to 15 marks per ton of steel half-products dur- 
ing the past 10 years. In this way it expended from 1904 to 
1908 a total of 17,000,000 marks. 

Business men, economists and statesmen of the leading com- 
mercial nations of Europe practically agree that where industries 
are efficiently managed and under proper governmental regula- 
tion, the cartel and syndicate have proven their desirability from 


"an economic point of view, and have enabled those nations to 


hold a dominant position in the world’s markets. German and 
French writers point with pride to the success achieved by their 
respective iron and steel syndicates, and the present German 
Minister of Finance, Dr. Helfferich, stated a short while ago 
that the cartel organization has been the acme of German indus- 
trial enterprise during the past 25 years. 

‘European iron and steel producers have repeatedly called 
attention to the fact that their system of co-operation has en- 
abled them to prevent, or at least tide over, periods of business 
depression and industrial crisis. 

Official government investigations in several European coun- 
tries make it clear that cartels have succeeded in reducing both 
the cost of production and the selling expenses, which permits 
the consumer to purchase the finished product at a lower figure. 
In the case’ of the French Comtoir de Longwy co-operation in 


selling has reduced selling expenses to from 3 to 4 cents per 


ton. It is maintained that the cartel organization also enables 
manufacturers to equalize supply and demand to adapt their 
prices to demand, and to regulate the prices of their products 
in accordance with the cost of raw materials. 


American Supremacy in Iron and Steel. 


In a report to the Chamberlain Tariff Commission of Eng- 
land Mr. J. Stephen Jeans, secretary of the British Iron Trade 
Association; said: “All other things being approximately equal, 
the country that produces the cheapest pig iron should in the 
long run be the master of the iron trade situation.” It is my 
belief that if the cost sheets of the iron and steel industries in 
the countries which have been mentioned were compared with 
those of the United States, the comparison would show that pig 
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THE KNAPP WAY 


of labeling suits mighty well. Nothing just like it. Lots of 
difference between an automatic labeler and one that is not. 
‘“‘Hit and miss’ don’t pay. Long ago we tried to get what 
we are now so proud to show—The Knapp Automatic. These 
machines give splendid results, made for one size can or ad- 
justable. 

Our rebuilt labelers are up-to-date, all new but the frames. 
We guarantee them fully. 


Write us for proposition on new or rebuilt labelers 


The FRED. H. KNAPP COMPANY 


Baltimore = = = Maryland 
Berger & Carter Co., San Francisco, Cal. The Brown-Boggs Co. Ltd., Hamilton, Ontario 
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CAN 


BALTIMORE, MD. 


Also, colored lacquers for all 


FOR RUSTY CANS 
cans new or old. Better pro- 
tect cans before they rust and 
save on “swells, rusties’’, 
clause. 


JOHN G. MAIERS’ SONS 


H. D. DREYER & CO.,, Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 
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iron is produced in this country as cheap as in any country of 
the world. I believe that not merely in natural resources but 
in management and organization the American iron and steel 
industry is in a position to meet the severest competition of its 
foreign competitors, and in the end to conquer the iron and 
steel markets of the world. 

Has our government done its part? Has it assisted and en- 
couraged business in a consistent and constructive way? If we 
are to succeed in the markets of the world, it must do as other 
governments have been doing for many years. I doubt whether 
the European iron and steel industries could have achieved suc- 
cess in foreign markets without the active assistance of their 
governments. When compared with the attitude of those gov- 
ernmens and, of late, of the Japanese government, the attitude 
of the American government toward our industries presents a 
striking contrast, 

For several decades our government has worked out 
through the Interstate Commerce Commission a consructive 
program for the railroads of the country. It has also made 
effective through the Agriculture Department measures like- 
wise helpful to the farmer. In those cases it has approached 
the problems in the spirit of co-operation and the results have 
been beneficial to all. 

The government’s attitude toward business, however, pre- 
sents against a contrast. The trouble has really been one of point 
of view. Government action has usually been negative; always 
scattered and seldom constructive. 

Unfortunately, our business men and our government have 
been losing valuable time during the past 15 years in trying to 


settle our economic and business problems, not by co-operation, 
not by any scientific method which will bring about results 
beneficial to our people as a whole, but by resorting to the 
courts. I know business has been sick, and business has un- 
doubtedly been in a large measure to blame for its illness, but 
instead of sending for a doctor who could prescribe a remedy 
that would give practical and permanent relief, the government 
sent for lawyers and you know the result. 


A wrong feeling has existed in this country as to the proper 
relations between government and business. Even when I went 
to Washington I had the feeling that business men did not want 
to co-operate with the government, but I learned very quickly 
that they are all eager -to co-operate and willing to do every- 
thing in their power that the governmen desires. 


THE Canning TRADE 


We are talking a great deal these days about mobilizing ou 
industries and co-operating for industrial preparedness. We - 
have been floundering about for many years with no definite 
plan; in fact, the first step has hardly been taken toward at- 
taining the result which we all know is absolutely necessary. 
Co-operation requires the interest and good will of both sides. 
Business men are anxious to co-operate with our government. 
It is now the duty of the government to lend its active construc- 
tive aid, and it is the earnest desire of the Federal Trade Com- 
mission to do everything in its power to help foster American 
industries. 

Federal Trade Commission and Definite Steps Forward. 

The Federal Trade Commission is endeavoring today to 
work out a comprehensive, constructive solution of our bus» 
ness problems. We have taken definite steps toward getting at 
the real facts of industry from manufacturers. Within a few 
months we hope to be able to give manufacturers first-hand 
information about their business. I am satisfied from this in- 
vestigation that the businese men of the country are anxious and 
willing to co-operate with the Commission. I know it. We are 
in receipt of thousnads of letters expressing their appreciation 
of our efforts. In preparing this report on industries we have 
sent out many thousands of forms and the percentage of firms 
objecting to filling them out is almost negligible. This in itself 
is evidence of their willingness to do their part and assures us’ 
of a basis of fact upon which we can co-operate. 

The Chamber of Commerce of the United States has a 
Federal Trade Committee of which Mr. Harry A. Wheeler, of 
Chicago, is chairman. Last autumn the attorney general of 
the United States after a number of conferences with this com- 
mittee issued a statement defining the attitude of the government 
in anti-trust cases which has been reassuring to business men 
and dispelled some uncerainty which had been said to exist. 
He stated that no court proceeding is ever instituted by the De- 
partment of Justice until after a most exhaustive investigation 
in the course of which the parties complained against are given 
full opporunity to be heard. He stated further in substance that 
in admittedly doubtful cases where the parties acted in good 
faith no criminal action at all would be brought. and that even 
no civil proceeding would be started without first giving the 
parties an opportunity to abandon the course of conduct, re- 
garded by the Department as illegal. 


Co-operation is the watchword of the era upon which we are 
entering—co-operation between employer and employee, among 
business men, and between government and business. Trade as- 
sociations and similar organizations are perhaps the chief media 
through which this co-operation can be made effective. Their 
2 a of activity should be extended and their work made more 
efficient. 
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DAILY MARKET REPORT. 


Tomato Section National Canners’ Association. 


This report is compiled from figures which are furnished 
us by canners who are supporting this effort. 


The Association assumes no responsibility for the accuracy 


of these figures beyond the compilation of the same. 
The states included in each group are as follows: 


Group A—Maryland, Delaware, Pennsylvania, West Vir- 
ginia, and the sections of Virginia known as Tidewater and 
Eastern Shore. = 


Group B—New Jersey. 
Group C—New York, Connecticut, Massachusetts. 


Group D—Indiana, Ohio, Michigan, Illinois and Wiscon- 
sin. 


Group E—Missouri, Kansas, Iowa and Minnesota. 


Group F—Southwest Virginia, Tennessee, Kentucky, Ar- 
kansas, Georgia, Mississippi, Louisiana, North Carolina and 
South Carolina. 


Group G—vUtah, Colorado, 
North Dakota and South Dakota. 


Group H—California. 


Saturday, May 20, 1916. 
Group Date of No. of Size Total Grade Price Spots or 


Nebraska, Idaho, Oregon, 


Sale Sales Cases Futures 
A 5-18 1 38s 3550 Standard .80 Futures Factory. 
5-19 3 1800 Extra 85 do do 
1 1200 Ex. B. L. 8 do do 
1 2s 200 do 65 do do 
2 8s 1200 Standard .80 do do 
1 10s 700 do 2.40 do do 
a 3s 100 do 1.00 Spots Baltimore. 
B 5-19 1 2s 100 Extra -72% Futures Factory. 
Cc 1 8s 1000 Standard .8 do Te allow. 
F 2 2900 do 80 do Factory. 
3 2s 1000 do 60 do do 
Monday, May 22, 1916. 
A 5-20 2 3s 125 Standard .8 Futures Baltimore. 
1 2s 50 do -60 do do 
x 3s 600 do 80 do Factory. 
a 400 do 85 do do 
1 600 do 981%, Spots do 
| 550 do 97% do do 
i 200 do 95 do do 
1 350 Extra 85 Futures Factory. 
1 2s 300 Standard .6 do do 
D 5-19 1 38s 2950 do 85 do do 
1 900 Extra 95 do 5e allow. 
1 1500 do 95 do 18ec do 
1 70 Fancy 1.10 do 18e do 
1 275 do 1.10 do 5e do 
1 2s 2000 do -70 do 5e do 
| 500 do 70 do Ze do 
1 500 do -70 do 18e 
1 3s 350 Standard .95 do Factory. 
E 5-18 1 2s 175 do aa do do 
F 5-19 2 3s 2900 do wo do do 
1 2s 2500 do 60 do do 
Tuesday, May 23, 1916. 
A 5-20 1 2s 200 Extra 65 Futures Factory. 
1 3s 500 do 85 do do 
2 $200 Standard .82%4 do do 
5-22 1 1800 do 80 do do 
y | 625 do 1.00 Spots do 
1 2s 440 do 60 Futures do 
| 200 F. L. .65 do do 
2 3s 600 do 85 do do 
2 900 Fancy 1.00 do do 
Wednesday, May 24, 1916. 
A §-22 1 3s 50 Standard 1.00 Spots Factory. 
1 600 do 80 Futures do 
1 600 Extra 85 do do 
1 10s 800 Standard 2.50 do do 
a 400 do 2.40 do do 
2 3s 920 do 97% Spots Baltimore. 
1 2s 200 do 1 do do 
1 ‘50 do 82% do del. Boston 


31 
D. 5-22 4 38s -3000 do 85 Futures Factory. 
100. Fancy- 1.00  ° #£=do do 
F 5-20 1 2000 Standard .80 do do 
1 2s + 2000 do 6444 do do 
Thursday, May 25, 1916. 
A 5-23 1 2s 1000 Standard .65 Futures Factory. 
2 3s 2250 do 85 do do 
1 200 do 97% Spots do 
5-24 2 3s 550 | do 974% do do 
3 1750 do 80 Futures do 
1 600 do 80 do Baltimore. 
z 2s 50 do 77% Spots Factory. 
1 100 do 15 do do 
B 5-23 1 10s 800 do 2.50 Futures do 
D 1 3s 200 Fancy 1.05 do do 
1 2s 200 do 12% do do 
F 5-22 1 2875 Standard .80 Spots do 
H 5-19 3 10s 940 do 2.30 do do 
1 100 do 2.00 Futures do 
1 2%s 200 do -70 do do 
3 800 do 80 Spots do 
Friday, May 26, 1916. 
A 5-2 3 1800 do 83% Futures Factory. 
1 600 Std. B. L. 82% do do 
1 1200 Standard .80 do do 
1 100 do 1.00 Spots do 
1 2s 60 do 15 do do 
1 1000 do Th do del. Phila. 
1 3s 550 do 97% do Baltimore. 
5-2 3 3s 1800 Standard .80 Futures Philadelphia 
F 5-22 1 300 do 84 do Factory. 
1 2s 1500 do 63 do do 
H 5-20 1 2%s 275 do 80 Spots do 


HOW TO APPLY LIME. 


In applying lime to the land it is important that it be 
spread evenly, and evenly and thoroughly mixed with the top 
three or four inches of soil. It should not be left on the sur- 
face, especially if water-slaked lime is applied. There is 
probably no better way than to apply the lime to plowed land 
and then disk in thoroughly. There are machines or spreaders 
used for putting out lime and rock phosphate, but most of that 
applied in the South must be done by hand with shovels, and 
with only small quantities to apply this method will prove 
about as satisfactory as any. Where larger quantities are to 
be put out the speader may be used to advantage. 

When possible rock lime, or ground limestone, should be 
bought in bulk in car lots. Bags cost money and if a tight 
wagon bed is used in hauling, the lime can be handled better 
in bulk than in sacks. 

When rock or burned lime is bought it should be placed 
in heaps of a size and a sufficient distance apart to make the 
application required per acre. Twenty-pound heads, twenty 
feet apart make about one ton to the acre. About three gal- 
lons of water may be poured slowly over each heap, and then 
the heap covered with soil and left until the mass becomes a 
fine powder. If it is then mixed with soil before being dis- 
tributed the work will be less disagreeable. The ground lime- 
stone may be simply scattered with shovels at the rate desired 
and is much more pleasant to apply.— The Progressive 
Farmer. 


FOR SALE 
THREE, Style E, “WONDER” COOKERS 


For No. 3 Cans. In good condition 


Machines built last year (1915) 

| and equipped with new chains 
S. O. RANDALL’S SON 

401 MARINE BANK BUILDING 
BAL TIMORB - ‘MARYLAND 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is posaible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


For Sale—1!4 Ton Sprague Electric Hoist. 

1 Zastrow Crane. 

5 Zastrow Process Kettles, 42 x 60 Complete. 

4 Renneburg Process Kettles, 42 x 60 Complete. 

1 Sprague Rotary Capping Machine, Latest Style. 

1 Hawkins Universal Capping Machine. 

2 Sprague 12 Disc Exhaust Boxes, Copper bottom, 
sides and top also steam coils. 

2 Sprague Rotary Syruping Machines. 

2 Colbert Rotary Tomato Packers. é 
1 Huntley Mfg. Co. Monitor Pea Blancher Largest 
Size. 

1 Ayres Tomato Washer. 

1 Sprague Pulp Machine, New Style. 

1 Mitchel Double Pineapple Grater. 

1-125 Link Belt Peeling Table. 

1 Huntly Tomato Scalder. 

1 Renneburg Spinach Washer. 

2 Sinclair Scott Iron Pea Hullers. 

2 Renneburg Pea Separators. 

2-250 Gallon Copper Kettles. 

1-200 Gallon Copper Kettle 

3-60 Gallon Copper Kettles. 

1 Kern Ketchup Finishing Machine. 

2 Zastrow Pineapple Slicers. 

1 Erie City Iron Works 25 H. P. Engine, 10x15 
Horozontal Center Crank Slide Valves. 

1 100 H. P. Upright Boiler. 

i E. J. Codd 60 H. P. Horozontal Boiler, 48 x 16 ret’d. 

1 J. T. Coleman 60 H. P. Horozontal Boiler, 60 x 12 
ret’d. 

1 Penn 60 H. P. Horozontal Boiler, 54x 14 ret’d. 

1 Sprague Corn Cutter. 

1 Sprague Sewell Corn Silker. 

’ 2 Renneburg 3 can Oyster Steam Boxes. 
All in first class condition; apply 
Post Office Box 554, Baltimore, Md. 


For Sale—Two Hawkins Cappers, two Can Wipers, 
two Auto Tippers; all used last season and in first-class 
condition. As I have no further use for them, will make 
a very low price. Address 

F. F. HUBBARD, Canastota, N. Y. 


For Sale—Guaranteed to be in first-class condition, 
two 21-tube Haller Catsup Fillers, $75 each. Two Vilter 
Corking Machines, $75 each. One new 80-gal. Copper 


Kettle, $75. Four %2-spout Revolving Bottle Rinsers, 
$40 each. THE FRAZIER PACKING CO., 
Elwood, Ind. 
For Sale—One Judge Peach Peeler, at a bargain. 
Address THOMAS CANNING CO., 


Grand Rapids, Mich. 


For Sale—One Hawkins Capper, complete, in first 
class working order. Make an offer. Address P. O. Box 
306, Milford, Del. 


For Sale—Two 14-bottle Haller Fillers in good con- 
dition. Address PECOTO PACKING CO., 
Indianapolis, Ind. 


For Sale or Exchange—One Handy Capping Ma- 
chine, used not more than a week. Will exchange for 
equal value, standard closed process kettle and crates. 
Address P. O. Box No. 1, Valona, Ga. 


For Sale—One Cox scalder in good running condi- 
tion, $15.00. One Souder filler and exhauster for No. 3 
Sanitary cans, used only last season; a bargain. Address 

ROBERT JARRELL & SONS. 
Goldsboro, Md 


For Sale—Three Hawkins Cappers, $75 each; One 
Ayars Capper, $75; Three F. P. Gas Machines, Model D. 
f. o. b. Maine factory points. Address, 

BURHAM & MORRILL CO., 
Portland, Maine. 


For Sale-—One Sprague universal high speed rotary 
capper, with tipper, complete. Five open, % inch iron 
kettles, with crates; size 48 inches diameter, 69 inches 
deep. One number 0 twentieth century gas machine with 
300-gasoline tank. Three Morrall single corn cutters. 
One Queen Anne corn cooker. One Queen Anne crane. 
The majority of the above machinery is practically new. 
Apply to C. W. BAKER & SONS, 


Aberdeen, Md. 


For Sale—Two Ulery -M-S Corn Silkers. 

Five Clipper (Ferrell) Viner Feeders. 

One Dekker Thistle Separator. 

One U. S.: Power Pumpkin Cutter (some machine). 

One 50 H. P. Horizontal Steam Engine. 

One 35 H. P. Horizontal Steam Engine. 

Four Monitor No. 1 Cherry Pitters. 

One Mt. Gilead Hydraulic Press. 

Two Hawkins Wiping Machines. 

Three Sprague Model M Corn Cutters. 

Sixty Single-bale Retort Crates, standard. 

One 100 H. P. H. T. Boiler, complete. 

Three 12 in. x 16 in Blowers. 

_All the above in first-class mechanical and operative 

condition, and at bargain prices. Address ; 
FT. STANWIX CANNING CO., 

Irving, N. Y. 


For Sale—One 60 H. P. Upright Boiler, complete, 
with offset and 25 feet metal stack; made by Coatesville 
and nearly new. Also, one 60 H. P. Locomotive type 
Boiler on skids, in fair condition; no stack. Address 


JOHN W. BAY & CO., Perryman, Md. 


For Sale—One Ayars Syruper, in first class order, 
used one season; extra large tank. Address 


EDGAR F. HURFF, 
Swedesboro, N. J. 


Machinery Wanted. 


Wanted—One second-hand Merrell-Soule or Sprague 
No. ? Corn Silker. Give lowest price and condition. Ad- 
dress Box A-288, care The Canning Trade. 


_ Wanted and For Sale’ Ads—Cont. 


Wanted—Will pay $100 each for four second-hand 


Ayars Capping Machines, double tippers, equipped for 


No. 2 cans, if in good running order. Address 
P. O. BOX 193, Greenwood, Ind. 


Wanted.—Three or four old style Hemingway Guu 
corn cookers, with or without legs. Address, 


Fredonia Preserving Co., 
Fredonia, N. Y. 


WANTED—One Cyclone Pulp Finisher; one Ayars 
or Sprague Syruper; one Remington Tomato Washer; 
one Revolving Bucket Table; one Single Line Exhauster ; 
one Ayars Sanitary Tomato Filler. Address 


BOX A-285, care The Canning Trade. 


Wanted—Six second-hand 6-Valve Sprague or Ayars 
Syrupers; must be in good condition. Address 
GIBBS PRESERVING CO., 
Baltimore, Md. 


Wanted—Thirty-six (36) Crates, 3-tiers size, 38 by 
2214 inches. Two Process Kettles, 40 by 72 inches. Two 
No. 5 Sprague Corn Cutters. Address 


B. F. SHRIVER CO., Westminster, Md. 


Seeds For Sale. 


For Sale—Surplus of 100 or 200 bushels Evergreen 
Seed Corn; prime condition. Address 
H. P. STRAUSBAUGH, 
Aberdeen, Md. 


Tomato Pulp Wanted. 


Wanted—Tomato Pulp packed in 5-gallon cans; state 
quantity, lowest price, and also if it will comply with the 
Pure Food Law. Address 


BOX A-289, care The Canning Trade. 


Factory For Rent—Old established packing business 
for sale. Modern equipped eastern packing house, 125,- 
000 cans capacity; also condiment business. Established 
jobbing trade and retailers distributive force. Going 
proposition. Address P. O. Box 554, Baltimore, Md. 


For Sale—Miscellaneous. 


For Sale—We offer two hundred and fifty thousand 
(250,000) Chalk’s Early Jewel tomato plants in flats hold- 
ing 100 plants each. Plants are good, hearty stock; trans- 
planted and properly hardened off. Price, $3.75 per M., 
and car crating cost, f. o. b. Albion. Flats to be returned. 
Offering subject to crop and prior sale. Address, 


The Bnrt Olney Greenhouses, 
Albion, N. Y. 


For Sale—At bargain prices: Twenty Bushels Giant 
Stringless Green Pod Beans, germination 97 per cent. 
W. E. ROBINSON & CO., 
Belair, Md. 


Fo Sale—At Bargain Prices: Twenty-five thousand 
% brace baskets. 


W. 'E. ROBINSON & CO., 
Belair, Md. 
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SITUATIONS WANTED. 


POSITION WANTED—As Superintendent and Processor 
on fruits and vegetables; can furnish best of references; mar- 
ried and strictly sober; sixteen years’ experience; Ontario, 
Canada, preferred. Address 

BOX B-292, care The Canning Trade. 


POSITION WANTED—As Superintendent; have an ex- 
tended, active experience in the canning business; thoroughly 
understand the business in its every detail. I am open for a 
good position where integrity and experience will promote me 
in the interests of my employers. If required, will furnish ref- 
erences. Address BOX B-294, care The Canning Trade. 


POSITION WANTED—As superintendent-processor, by an 
expert with twenty-one years practical experience; understands 
the game from start to finish. Making a specialty of peaches, 
apples, tomatoes, string beans, pumpkin and dry packed sweet 
potatoes. I am also a first class engineer and machinist and 
know how to set up and handle all machinery, including sani- 


tary closing machines. Good manager of help; sober and 
steady, and can furnish good references. Address, 
612 EAST GRAND RIVER ST., Clinton, Mo. (5E.) 


POSITION WANTED—By sober man, with years of ex- 
perience in the canning business; four years as superintendent. 
Will work for the season, but prefer to engage with firm man- 
ufacturing table condiments, or those that can offer work the 
year ’round. Reference sent upon request. Address, 

BOX B-296, care The Canning Trade. 


POSITION WANTED—As Superintendent and Processor 
on peas, corn, tomatoes, hominy, kraut, red kidney beans, pork 
and beans with tomato sauce. Can furnish the very best of 
references; married man and strictly sober; for the balance of 
the year or season. Address 

BOX B-282, care The Canning Trade. 


POSITION WANTED — By a thorough and experienced 
Cook in tomato catsup, pork and beans, and other condiments; 
also familiar with the processing and packing of fruits and to- 
matoes and the making of tomato pulp in five-gallon cans; can 
give good reference. Address , 

. BOX B-291, care The Canning Trade. 


HELP WANTED. 


HELP WANTED—A Mechanical Assistant before and dur- 
ing season 1916; must be experienced in corn and tomatoes and 
competent to place machinery and operate sanitary closing ma- 
chines; must be strictly sober; give references and state wages 
wanted per week, with board, from June 15th to end of season. 
(5C) Address GEO. W. DEVILBLISS, Stewartstown, Pa. 


HELP WANTED—Experienced man that can pack fruits, 
vegetables, soups, meats, to come to Eastern Canada to take 
charge of Canning Factory now starting; state experience, 
salary wanted and recommendations. Apply to 

BOX B-284, care The Canning Trade. 


WANTED—Man who understands Sanitary Closing Ma- 
chine. Address BOX B-286, care The Canning Trade. 


MANAGER WANTED for an up-to-date Lithographing 
establishment; must be thoroughly competent; state qualifica- 
tions, references and salary wanted. Address 

BOX B-283, care The Canning Trade. 


HELP WANTED—A competent Man to superintend a 
canning plant; must know how to pack tomatoes and dry pack 
sweet potatoes. Address 

BOX B-287, care The Canning Trade. 


PARTNER WANTED.—A business firm in Washington, 
D. C., that sells coupons to flour mills, cereal, candy, soap and 
other manufactories, will admit partner with $1000 and ser- 
vices; one capable of managing a large and growing business, 
which can be built to immense proportions; fourteen mills now 
using their coupons daily. This is an exceptional opportunity 
to secure business partnership in the finest city in America, our 
National capital. Address 

BOX B-293, care The Canning Trade. 


COST ACCOUNTANT WANTED—A large canning corpo- 
ration with branch factories, desires to secure the services of 
a Cost Accountant who has had experience with canning fac- 
tory costs. Good salary and promotion for satisfactory man. 

Address, BOX B-295, care The Canning Trade. 
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WONDERFUL LABELING 


That is the universal opinion of those who 
SAW the work of the NEW ERMOLD, 
operating at Louisville. 


Those who USE them, have long KNOWN 
this fact and BESIDES, that they are the 
greatest labor saving and capacity increas- 
ing unit of the ‘‘Packed in Glass’’ plant. 


What will YOUR requirements be this 
season. 


EDWARD ERMOLD CO. 


Largest Manufacturers of Quality Labeling Machines 
HUDSON, GANSEVOORT & THIRTEENTH STS. 
NEW YORK CITY. 


THE CAN 


What Some Users Say: STANDS STILL 


‘*We run for weeks and did not lose a can.’’ 

“*No need for poor cans unless you want them.’’ 

‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans | 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double Patents Pondieg 


Seam cans was ORIGINATED, DEVELOPED AND PATENTED “sTEWARD” DOUBLE SEAMER, Ke. 6 
by us. With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All ~—— are warned against infringing this 


L. & J. A. STEWARD, Refliesd, Vt. 


} 
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SALT OF HIGHEST PURITY 


You may or may not attach much value to the statements of chemists who tell you of the highly 
deleterious effect of impure salt on the flavor and fibre of canned foods—that toughening effect of 
lime for instance on the fibre of young peas. 


It is human nature, nevertheless to choose safety first, and when you know the exceeding 
purity of 


‘LIBERTY—THE SALT OF QUALITY PLUS 


your instinct tells you that you cannot go far wrong in choosing this particular brand of salt for 
your canned foods. 


Then why not obey the impulse, while it is strong and write for a sample package of 


Liberty, Guaranteed 99 7\10 Pure Sodium Chloride 


THE COLONIAL SALT COMPANY 
CHICAGO AKRON, OHIO BUFFALO 


. 431 So. Dearborn St. i D. S. Morgan Bidg. 


Eureka Soldering Flux ay 


Eureka Soldering Flux is known the world over for its intrinsic value as a Flux in Soldering cans containing 
food products—Not only do our own American manufacturers find it indispensable, but consumers in foreign lands 
demand it, because it is pure and reliable, thus indicating that the manufacturers know the requirements of the 
canning trade and meet those requirements by producing an article of undisputed quality. 

Should it so happen that you are not using Eureka Soldering Fiux, send for samples and prices today. 


MANUFACTURED ONLY THIE GRASSELLI CHEMICAL CO., Cleveland, Ohio 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 
New York, 80 Maiden Lane. New Orieans, La., Godchaux Bide. Cc. Postal Telegraph 
Cincinnati, Ohio, LY St. and — Ave. Milwaukee, Wisc., Canal and 16th Sts. 
825 Woodward Bldg. St. Paul, Minn., 2303-06 Hampden Ave. THE "GRASSELLI’ CHEMICAL 
Pittsbu rgh, Pa., Diamond Bank Bldg. Main Office and Works, Hamilton, Ont. 
Philadelphia, Pa., Drexel Bldg. Branch Offices : 


Chicago, Ford 5. O. "s Son, Marine Bank hie - 347 Pape Ave., Toronto, Ont. 
St. Louis, Mo., 112 Ferry St. timore, Md. 49 a ge St., Point St. Charlies, Mon- 


THE 1916 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 8th Edition. . 
Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
tent authorities. The various articles packed and other valuable imformation is given. 
tributed free to members of the National Canners’ Association. Sold‘to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 


machinery and supply men, ae and practically everybody interested in the canning 
industry. Get your order in early. 


NEW 1916 EDITION READY JUNE ist 
NATIONAL CANNERS’ ASSOCIATION, 1739 H St. N. W., Washington, D. C. 


PERSONAL. GHECKS ACCEPTED 
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Canned Food Markets 
Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. ship- | SPINACH{-Standard "> ge 95 
ping station, and Subject to the Usual Discount for i. Balti- “ “3... 72K 75 
more Prices Corrected by Brokers; New York and Chicago by as ss “ oo 290 310 325 
White Mammoth No. 2%.......8275 245 255 as Standard 75 So 
“ce Peeled, ce 2%... 3 50 oO. b. Co. To..... eee 2 
seen 230 10 Standard ro....... 250 270 #2975 
White, Large “3%... "24s 2 25 2 30 TOMATOES} Bate.) No.10 8360 360 ....... 
sig Peeled, “ Jersey “ Fay ) No. 10 8 70 8 75 8 85 
2 15 90 Stand. “ Balle.) No. 10 8 25 
White, Medium 2% x 15 Stand. County) No. 10 3 20 3 65 
“ Green, Sanitary 5 4 in. cansNo. 8 125 1 32% 1 30 
White, Small 2%.. I 95 I 95 Jersey 8 1 30 1 85 
Green, ‘“‘ — I 70 “ No. 4 i 05 
“ o. 
“ Green, Square ...... “210 21§ 210 — No .... 
AK D = ai as as SF + (+x #20008 
3, Im Sauce. 100 160 “ “ ‘Standard 
BEANS{t—Refugee Size 1 Whole No. 2...... ...... I 
“ 115 I 20 APPLES—New York No. 87% 85 
“ Cut White 2... 55 57% 57% GM ..... 
Iee0t20 1125 112% BLACKBERRIES§-Stand. No. 2... 55 60 60 
No. 2 Std. Shoepeg f. 0. b. County... 70 CHERRIES§-No. 2 Seconds, Red............ zo 75 
‘No. 2 Std. Shoepeg f. 0. b. Balto..... 70 72% _ 85 ge 
2 Extra Std. 80 82% 82% “ Red 2 Stand. Water.......... 60 72% 72% 
“No. 2 Extra Fancy Shoepeg............ 85 87% 90 roe IIgs 3§ 
“No. 2 Std. Maine Etyle 2a “2 Bx. Preserved........... TTS 
“ No. 2 Std. Maine Style f. o. b. Co... 65 I 35 
2 Ex. Std. Maine Style............. > Red “1x0 Sour §0 
2 Fancy Maine 80 GOOSEBERRIES§-Stand. NO. 424% 4s 
Enameled No. 3.. PEACHES t-No. 1 Ex. Sliced Yellow, eee 80 80 
tandard bo 52% 2 Standard White........ 82%... 
MIXED VEGETA-) No. 2—12 Kinds... “24-67% 75 ”  ¥ellow...... 80 85 100 
OKRA AND No. 2 Standard eee 67% Seconds, White.........57 4-60 62% 
TOMATOES. t 3 go 95 ee Yellow 60-65 65 
PRAS{-No. 2 Karly June 65 67% «6S " Standards, 
2 Ex. Stand. Eariy Junes........ 70 75 ” 3 ” 
2 Sifted ...... 75 75 3 Ex. White......... 135 137% 
2 Extra Fine Sifted.................. I 25 I 25 I 25 ” 4 Seconds » Wellow......... I $0 155 
I 90 75 1 85 ” 3 “ 75-80 So 
Early June 55 57% 60 ” ” 3 Pies U: So-85 
“1 Fancy Petit Pois...... 90 PEARSt-No. 2 Seconds in Water... 
TO 210 240 2 ” ” in Syru Bo 
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CANNED FRUIT PRICES—Continued. American Can Company Can Prices 


April 20th, 1916. 


PINE- Bahama Sliced Extra No. 
ted ’ To THE CANNING TRADE:— 


We withdraw prices named on’January 3rd, 1916, and, effective 
at once, now quote the following prices on Packers Cans (Standard. 
Coke Plate), for shipment in bulk carload lots, f. o. b. shipping 
point, and, owing to the condition of the metal markets, these prices 
are made subject to change without notice. 


SANITARY CANS WITH SANITARY GASKETS 


TTT 
* 


FS SAMS 


I 
” «Red 
Water No. 2 


Black Syrup 
Red ” P 


Black Water 
Ex. Stan. S No, 2...... 
Preserved 


2 1-16 in 


Re-Shipping Cases supplied in connection with Cans. Prices 
CANNED FISH. upon application. 


HERRING ROR*-Stan. No. 2 wine AMERICAN CAN COMPANY. 
% Ib 


Johnson-Morse Can Co., (Wheeling Can Co.) 
quote same prices as above. 


Southern Can Co.’s Prices For 1916 


Quotations for the coming season will be supplied on application. 

In addition to our line of Cap Hole Cans, we are prepared to fur- 
nish all Regular and many special sizes of Sanitary Cans Plain or Pro- 
cess Lacquered inside, or Lithographed with Buyer’s Name and Brand. 


Automatic Double Seamers for closing Sanitary Cans supplied on 
seeeee eee a nominal rental basis, or for sale outright. 


vs ‘>? We supply Re-shipping Cases of excellent quality from our own 
Box Plant. 


” SOUTHERN CAN COMPANY, Baltimore, Md. 


CAN PRICES 
The can companies have withdrawn prices, but will quote 
upon application. 


88 


SHRIMP§-Wet or Dry No. 1%....... 
Wet or Dry No. t......... 


OFFICIAL STANDARD SIZES OF CANS 


CANNERS’ METALS Hole and Cap Cans Diameter Height 


4 
5 to 10 tons $1 to 4 tons No.2 . ‘ 3% 4 9-16 


PIG 


4 
4% 


14x20, 107 lbs. Base Bessemer Steel 
14x20, 100 lbs. ‘‘ Bessemer Steel 


% 
....2 11-16 inch diameter....2% in. high 
Tayler & Sees, Groters 6 ounce... .3% inch diameter....3 5-16 “ 
8 ounce....3% inch diameter....3 15-16 11. 25 


” Bliced std. ”’ 
” Hawaii Sliced Extra 1 40 
” ” Stand. I 30 
Extra ” I 35 
Stand. ” I 10 
Grated Extra I 50 : 
™ Shredded Syrup to ..... 35 
” Eastern Pie Water 95 No. 2 per m. 
” ” ” ” 3 20 
HOLE AND CAP CANS 
” 500 § §0 
STRAW- 105 ££ 20 
xtra Preserv: I 35 1 
Standard Je 72% SOLDER HEMMED CAPS, WITH CANS 
OYSTERS§-Stan. 5 0z. No 62% 77% 70 
” tie ~ 62% 
” 
= I 40 I 45 
Red Alaska Tall t 62% 1 60 
Columbia talls, QO 8 
” _ I 35 I 
_— 5 
” Medium Red, I 40 I 
%x% 9x10 8x10 No.3 5% in. : 
SOLDER—Drop and Bar......... 29 28 27 % 
be Wire Coll...........000. 29 28 27 Sanitary Cans 
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As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, Md., May 5, 1916. 

Tomatoes.—While there is no heavy buying of spot toma- 
toes, there are numerous orders for small lots, and stocks are 
gradually being reduced without having any effect on the 
market price. As previously advised, stocks in packers’ hands 
are light, and with normal demand, the market would be 
cleaned up long before packing season. There are a great 
many canned tomatoes consumed during the months of June 
and July, and the packers are expecting a good demand during 
this period. 

There is a little firmer feeling in the market on future 
tomatoes. The weather conditions have been rather unfavor- 
able to date, and there is a good deal of complaint among the 
farmers about the flea bug. It is, of course, too early to get 
alarmed; in the meantime, the packers are inclined to go a 
little slow. We are quoting 3s at 80@28%c; 2s at 60 cents 
to 62% cents; and 10s at $2.45 to $2.50 f. o. b. factory, 
subject to confirmation. 

Corn.—Whole Grain Corn is pretty well cleaned up. We 
have about 300 cases of Evergreen Sugar Corn at 67% cents, 
Aberdeen; and about 300 cases of Fancy Shoepeg, labeled at 
85 cents, Aberdeen. - 

We can offer Future Corn Harford County Style at 62% 
cents for Evergreen; 65 cents and 67% cents for Standard 
Shoepeg; and 75 cents and 77% cents for Fancy Shoepeg. We 
can buy Maine Style Corn, strictly Standard quality at 62% 
to 65 cents ,and country gentleman at 75 cents f. o. b. factory. 

C. W. BAKER & SONS. 


INDIANAPOLIS, IND. 


Indianapolis, Ind., May 26, 1916. 
Spot tomatoes are held firmly at $1.02% to $1.05 factory. 
Spot corn is advancing and there is nothing offering in In- 
diana or Ohio packs at less than 70c factory for good standards. 
Some off grade standard or reconditioned tins is obtaianble at 
concessions. Future corn is more active, but there are no 
changes in quotations. 


Future tomatoes are active but nearly all canners have sold 
all futures they care to sell. Tomato plants are small and not 
ready for setting out in the fields. The weather is now favor- 
able, but setting out will be delayed possibly two weeks. 

Corn planting is also very late and the growers will 


not have all the corn in the field for ten days or two weeks 
yet. 
Business in all lines is active. 


HARRY C. GILBERT CO. 


WAUKESHA, WIS. 


Waukesha, Wis., May 26, 1916. 

There igs a heavy inquiry for both spot and future peas 
from California and Utah packers cleaning out the few re- 
maining good lots of Wisconsin peas. A severe freeze in Utah 
has practically ruined the crop there, and packers are buying 
to cover future orders ;and the California packers have with- 
drawn prices on future peas. 

Every indication points to a much shorter pack of peas in 
Wisconsin this year, as the acreage has heen decreased and 
the season is from two to three weeks late, with the land in 
some parts too wet to seed. Future prices are advancing 
gradually, and many packers are sold up on both spots and 
futures. CRARY BROKERAGE CO. 


CONTROLLING TOMATO DISEASES. 


“The best means of controlling most tomato diseases is 
to keep all plants in a strong, active, growing condition,’”’ says 
Prof. J. B. S. Norton, head of the Department of Botany and 
Pathology at the Maryland Agricultural Experiment Station, 
after an exhaustive study covering a period of several years. 


Rotation of fields will help in preventing certain of the to- 
mato diseases, and spraying with Bordeaux mixture is fairly ef- 
fective against several others, but the plant that is strong and 
vigorous has never been stunted at any time during its develop- 
ment is always in a better physical condition to withstand dis- 
ease attacks and to go on producing fruit even often severely 
infected. 

One of the important points in producing healthy plants, 
according to Professor Norton, is to see that conditions are such 
that plants are making a steady growth all the time, and never 
pass through any periods of “standing still.”” A good supply of 
quickly available plant food is especially valuable during these 
earlier stages of the plant’s life. Stable manure is an excellent 
source of supply of plant food later on in the season, but it be- 
comes available so slowly that it is of but little value early in 
the year. Nothing is so good for this purpose as a liberal sup- 
ply of high-grade commercial fertilizer. About one-half of the 
application should be broadcasted over the land, and the re- 
maining half well worked into the soil at the spots where the 
plants are to be set out. The most successful growers use not 
less than 600 pounds, and some use as much as 1600 to 1800 
pounds per acre. 


CANNED GOODS EXCHANGE 
Year 1916—1917 
President, Cuas. G. SuMMERS, JR. 
Vice-President, BENJAMIN HAMBURGER 
Treasurer, LEANDER LANGRALL Secretary, Wu. F. Assau 
COMMITTEES: 
Executive: Epw. A. Kerr F. A. Torscu ALBERT T. MYER 
Arbitration: H. P. StraspaucH Wma. Grecut C. J. ScHENKEL 
H. A. WAIDNER J. PRESTON WEBSTER 
Commerce: D. H. STEVENSON Hampton STEELE 


C. F. E. F. Tuomas Frank A. Curry 

Legislation: Gro.T. Purmurs E.C. W. E. Rosinson 
Jno. 8. Grass, JR. Gro. N. NumsEn 

Claims: FRED W. WAGNER Wo. SILVER Jas. B. Pratt 


A. J. HUBBARD Jno. W. ScHALL 


Hospitality: Wm. F. Assau H.W. Kress D. Hays STEVENSON 
Brokers: Hampton STEELE Jno. R. Barnes Epw. A. Kerr 
Militia: W.G.Davuauerty Tuos.L. Norte Leroy LANGRALL 


Counsel: G. H. H. Emory 


Chemist: Cxas. GLASER 


ESTABLISHED 18% 
W. L. HINCHMAN, PH. G. 
CONSULTING CHEMIST 


EXPERT IN CANNING AND PRESERVING 
AND FOOD MANUFACTURING 


HADDONFIELD, N. J. 


What Do You Know About 


CORN CUTTING MACHINES? 


The “MORRAL” 
CORN CUTTER 


has superior advantages over other Corn Cutting Machines 


will remove all the Corn from the Cob. 

will take care of nubbins. 

will not bruise the kernels. 

will cut all Cobs uniformly. . 

will give better yield per ton than other Cutters. 
will save you money. 

costs less than other sala, 


will pay you to investigate. 


A FEW USERS: 


Dickinson Co., Eureka, Machines 
Grafton Johnson, Greenwood, Ind.—38 Machines 
Geo. E. Stocking Co., Rochelle, ill—46 Machines 
Trappe Canning Co., Trappe, Md.—4 Machines 
Kirby Canning Co., Trappe, Md.—4 Machines 


AND MANY OTHERS 


—SOLD BY— 


A. K. ROBINS & CO., BALTIMORE, MD. 


MANUFACTURERS OF 


CANNING MACHINERY 
WE MANUFACTURE :—Steam Hoists, Steam Retorts, Pulp Machinery, Special Machinery, Etc. 
AGENCY:—Ayars Machine Co., Huntley Mfg. Co. 
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Accurate and Uniform Labeling 


and to give you practical and satisfactory results they must 
be furnished by a labeler that is of durable construction, 
that can be easily cared for and that will stand up and 
operate under the strain of your short swift bottling season. 
This year you can count on all these points from 


World Labeler, Improved 


because our designers have made a special study of your ] 
work and developed a catsup wiper mechanicism operating 

- On a positive mechanical principal. This properly designed 
wiper together with our reputation for building machines 
that stand the pace, make it possible for you to be sure in | 
advance of an entire absence of trouble for the canning | 
season so far as labeling is concerned. | 


Serta eng onl Let us Talk this over by Mail Now Then Both of Us will be ready when the Rush Comes. | 


ECONOMIC MACHINERY CO., Worcester, Mass. | 


WHOLESALE SEED GROWERS | 


GENERAL OFFICES 
226-228-230 WEST KINZIE. STREET 


CHICAGO 


THE Canning TRADE 
Your requirements are | 
| | 
| 
‘ | 
| 
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WRITE us for a SAMPLE and we will mail you a QUERED RUST PROOF CAN. 
HANDSOME LACQUERED RUST PROOF CAN. The MACHINE ILLUSTRATED below is the one t hat 
RUST PROOF because it will resist all of the ordinary effects this COMBINATION. The POPULAR MACHINE 
conditions that CAUSE RUST IN CANNED FOODS. that MAKES LACQUERING EASY. The MACHINE that 
HANDSOME because it is of a BRILLIANT GOLDEN is used by many of the most prominent canners in the U. 8. 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. The BENEFITS of this process are worth ten times its 
THIS is the COMBINATION that the trade APPROVES TRIFLING COST. Write us to-day for the SAMPLE CAN 
and is what the trade WANTS. A BRILLIANT LAC- and full particulars of the machine. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. _ Sole Manufacturers Blaine, Wash., U.S.A. 


IT TAKES THE BIG PEAS OUT FIRST 


Patented 


The above is an illustration of our New Nested Pea Grader, which has large capacity; occupies small floor space; does 


perfect grading—and in a short time will save its cost in the increased yield of the small size peas, which aniteely are mixed 
in with the larger sizes when graded on any other type of machine. 


THE SINCLAIR-SCOTT CO. 
Wells & Patapsco Sts. = = = Baltimore, Md. 


WHERE TO 


MACHINERY and SUPPLIES 


Air Pumps. 
American Compressor & Pump Co. 


Max Ams Machine Co., Bridgeport, Conn. 


Apple & Bean Fillers 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible rain Cleaner Co., 
Silver Creek, N. Y 
Souder Mfg. Co., Bridgeton, N. J. 
Berry and Fruit Washers 
Huntley Mfg. Co., Silver Creek, N. Y. 


Beeks on Canning, Preserving, 
“A Complete Course in Cann ** $5.00 Pi 
paid. Address The Canning A Balti. 
more, Md. 
How te Buy and Sell Canned Foods, $2.00. 
Address The Canning Trade, Baltimore, Md. 
Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., Bridgeport, Conn. 
Edw. Ermold Co., New York. 


Bottle Labeling Machines. 
Economic Machinery Co., Worcester, Mass. 
Edw. Ermold Co., New York City. 


Boxes and Box Sheoks. 
Canton Box Co., Baltimore. 
H D. Dreyer & Co., Baltimore, Md. 
East Brooklyn Box Co., Baltimore, Md. 
Central Box & Package Co.. Omaha, Neb. 
Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 
Crary Brokerage Co., Waukesha, Wis. 
Henry M. Day, New York. 
Harry C. Gilbert Co., Indianapolis, Ind. 
Lee & Henderson, Chicago. —~ 


Canned Foods of All Kinds. 
Libby McNeill & Libby, Chicago. 


Cams and Solder Hemmed 


Caps. 
American Can Co., New York, Baltimore, 
. Chicago, San Francisco. 


Atlantic Can Co., Baltimore. 

W. W. Boyer & Co., Baltimore. 

Boyle Can Co., Baltimore, Md. 

Continental Can Co., Syracuse, Chicago, Bal- 
ore. 


Johnson-Morse Can Co., Wheeling, W. Va. 
Sanitary Can Co., Fairport, N. Y. 
Southern Can Co., Baltimore. 


Can Making Machinery—Sanitary and Regular 
(Crimpers, Testers, Seamers, etc.) 
Ayars Machine Co., Salem, N. J. 
E. J. Lewis, Middleport, N. Y. 
BE. W. Bliss Co., Brooklyn, N. Y. 
E. J. Judge, San Francisco. 
Max Ams Machine Co., Conn. 
John R. Mitchell Co., Baltimore 
Slaysman & Co., Bal timore. 
& Co., Baltimore 
&J.A. Steward, Rutland, Vt. 
Torrie “Wold & Co., Chicago, Ill. 


Can Washing Machine. 
Morral Bros., Morral, Ohio. 
Sprague Canning Machinery Co.. Chicago. 


Capping Machines, Power and Hand. 
Ayars Machine Mite N. 5 


Handy Capper Mf,  Baltim 
& Co mo; » 


Capping Steels. 
Handy Cap Mfg. Co., Baltimore. 

Max Ams Co.,’ Bridgeport, Conn. 
K. Ro Co., Ba’ timore, Md. 

Sinclair Scott Co., ore, M 
Slaysman & Co., Baltimore. 
Stevenson & Co., Bal a 

H. R. Stickney, Portland, Maine. 


Schlutter-Zastrow Machine Co., Baltimore. 


Oateup Machines. 

Sinclair Scott Co., Baltimore, Md. 
Censulting Experts. 

W. L. Hinchman, Haddonflelé, N. J. 


Centinuous Cookers . 

Huntley Mfg. Co., Silver Creek, N. Y 

S. O. Randall’s Son, Baltimore. 

Vance & Baker Mfg. Co., Muscatine, Iowa. 
Corn Cookers, Fillers and Mixers. 

Ayars Machine Co., oom, N. J. 

Morral Bros., Morral, O. 

A. K. Robins & Co., Baltimore, Md. 

Sprague Canning Machinery ‘Co. Chicago. 
Corn Huskers, Butters and Silkers. 

Huntley Mf, Silver Creek, N. Y. 

Invincible heey Cleaner Co., Silver Creek 


_ 
Morral Bros.. Morral, O. 
Peerless Husker Co., Buffalo, N. Y. 


Cranes and Carrying Machines. 
A. K. Robins & Co., Baitimore, Md. 
Sinclair Scott Co., Baltimore, Md. 


Schlutter-Zastrow Machine Co., Baltimore. 


Crates (Iron Process) 
Morral Bros., Morral, O. 
E. Renneburg & Sons, Baltimore. 
Schlutter-Zastrow Machine Co., Baltimore. 
Directory of Canners. 
National Canners Assn., Washington, D. C. 


Electric Machinery. 
General Electric Co., Schenectady, N. Y. 

Engines, Boilers, Fittings, ete. 

EB. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 

Exhaust Bexes (Steam, Continueus). 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. Y. 

Souder Mfg. & Supply Co., Bridgeton, N. J. 

Fertilizers 
National Fertilizer Association, Baltimore. 

Filling Machines—All Kinds. 


Ayars Machine Co., J 
untley Mfg. Co., Silver Creek, N. Y 
bin ore, Md. 


A. K. Robins .» Ba 
Sinclair Scott Co., Baltimore, Md. 
Souder Mfg. & Supply Co., Bridgeton, N. J. 
Spra; ag Canning Machinery Co.. Chicage. 
Henry . Stickney, Portland, Me. 
Gears, 
General Electric Co., Schenectady, N. Y. 
Hydrometers, Recording Thermometers, etc. 
Hohman & Maurer Mfg. Co., Rochester, N. Y. 


Insurance. 

Canners’ 

nS B. Warner, Manager.) 

Kettles, Process and Jacketed. 

Bey, Renneb & Sons Co., Baltimore. 

rague Cann’ ac 
8 prague Scott Ce., Baltimore, Md. 
Schlutter-Zastrow Machine et Baltimore. 


Labels. 
R. J. Kittredge & Co., Chicago. 
Stecher Litho. Co., Rochester, N. Y. 
U. 8. Prtg. & Litho Co., Cincinnati 
Labelling Machines. 
Economic Machinery Co., Worcester, Mass. 
Edw. Ermold Co., New York City. 


Fred H. Md. 
Morral Bros., 

Lacquer. 
John G. Maiers’ 
Seely Bros., Biaine, 

Lacquering Machines 
Seely Bros., Blaine, Wash. 


Meters - Flow, Steam, Air and Gas 

General Electric Co., Schenectady, N. Y. 
Nailing Machine, 

BE. J. Judge, San Francisco, Cal. 
Oyster Machinery. 

Edw. Renneburg & Sons Co., Baltimore. 

Schlutter-Zastrow Machine Co., Baltimore. 
Paring Machines, Apple, ete. 

ee Scott Co., Baltimore, Md. 


Ma 


Baltimore. 
‘ash 


Fred 
E. J. Judge, 


Patent Attorneys. 
Edw. S. Duvall, Jr., Washington, D. C. 


BUY 


Pea Cleaners 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner 


wer Creek, N. Y. 
E. J. Judge, San Francisco, i 


Pea Separators or Graders. 


Huntley Mfg. Co., Silver Creek, N. ¥ 
Edw. 
A. K. Robins 


Pesling Tables—Tomat 

Ayars Machine Co., Salem, N. J. 

Hantley Mfg. Co., Silver ‘Creek, 
Pineapple 

E. Jud San Francisco. 

B. Le Middleport N. Y. 

The ‘John Mitchell Co., Baltimore. 

Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 


Schlutter-Zastrow Machine Co., Baltimore. 


e?rinting, Stationery. 

A. F. Judge, Washington, D. C 
Pulp Machines. 

Sinclair Scott Co., Baltimore. 


Pump—refuse skins, etc. 

A. EK. Robins & Co., Baltimore, Md. 
Regulators, Time Controllers, etc. 

Hohman & Maurer Mfg. Co., Rochester, N. Y. 
Balt. 


Colonial Salt Co., Akron, Ohio. 
Worcester Salt Co., New York City. 


Sanitary Cans. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 


Atlantic Can Co., Baltimore, Md. 
Boyle Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 


Continental Can Co., Syracuse, Chicago, Bal- 
timore. 


Johnson-Morse Can Co., Wheeling, W. Va. 
Sanitary Can Co., York 
Southern Can Co, 
L. & J. A. Steward, Rutland, Vt. 
Sanitary Can Making Machinery. 
See Making Machinery”. 
Seeds. 
J. Bolgiano & Son, Baltimore. 
Leonard Seed Co., Chicago, I}. 


Sieves and Screens. 


. Huntley Mfg. Co., Silver Creek, N. Y 
Sinclair Scott Co., Baltimore. 


Scalders, Tomate, etc, 
Ayars Machine Co., Sa 
Huntley Mfg. Co., Creek, m.Y. 
Ww. nebu ns more. 
K. ins & Co. Baltimore, Md. 
Soil Improvement 
Soil Improvement Committee, Baltimore. 
Machines. 
Wold Co, Co... Chicago. 
Storage Warehouses. 
Brokers Office & Warehouse Co., Kansas City, Mo. 


String Bean Machinery. 
Huntley Mfg. Co., Silver Creek, N. Y 
Invincible Grain Cleaner Co., Silver Creek, N. Y. 
BE. J. Lewis, Middleport, N. Y. 


B. J. yy Francisco. 
.. sker Co., Buffalo, N. Y. 
Thermometers 


Hohmann & Maurer Mfg. Co. Rochester, N. Y. 
Tin Plate 

American Sheet & Tin Plate Co., Pittsburg, Pa. 
Washers—Fruits and Vegetables 

Huntley Mfg. Co., Silver Creek, N. Y. 


Turbines — Steam 
General Electric Company, Schenectady, N. Y. 


Wipers, Can. 
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THE Canning TRADE 


JUST A MOMENT! 


IT’S TIME TO ACT AND 
TO END HESITATION 


Your order must be in our hands 
now quickly or the 1916 pack 
will give you no advantage over 
the 1915. 


THINK IT OVER—JOIN THE CROWD— 
GET AN INVINCIBLE GREEN 
PEA CLEANER 


IT REPRESENTS PROFIT FOR YOU 


INVINCIBLE GRAIN CLEANER CO. 
SILVER CREEK, N. Y. 


Copy for this Advertisement 
was written in December, 1915 


SANITARY FILLING TABLE and EXHAUSTER 


MADE TO DELIVER TO ANY EXHAUSTER 
Nothing can accumulate on this Table and Sour. 
Price $150 Table & Exhauster $275 


EDUCATE YOUR GROWERS 


Do you know that you can increase pro- 
duction, improve the quality of the pack, 
lengthen the packing season and reduce the 
losses from blight and other diseases, there- 
by producing more profit for both yourself 
and your growers and a greater degree of 
satisfaction all around? 


This result can be accomplished by edu- 
cating your growers along the proper 
lines. We are developing plans to aid you 
in carrying out this educational work. If 
you are interested write 


SOIL IMPROVEMENT COMMITTEE 


of the National Fertilizer Association 


EASTERN OFFICE: 
1429-30 Munsey Building BALTIMORE, MD. 


Free Booklets will be Mailed to You. 


Used on the market four years 


Tried side by side with the so-called best power fillers produced, this 
Sanitary filling table proved the best way to pack into sanitary or open 
top — it gives the largest number of cans per ton, and less expensive to 
operate. 

Large and small packers are using them. Never forget that hand 
packed cans are the ready sellers, with most profit. Give your order 
early, or you may not be able to get it filled this season. 


TESTIMONIAL; One of many 


“In answer to yours of the 23rd, wish to say that your Sanitary 
Filling Table for No. 10 cans, that I used last year, was entirely sat- 
isfactory ; one man being able to fill 15,000 cans a day easily.” 

F. P. ROE. 

Read it again and think, let your brains make money for you. 


SOUDER MFG. CO., Bridgeton, N. J. 
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CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN CoO.,, Inc. 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making all types of cans 
for canning house purposes; including hole-and-cap 
cans, with solder hemmed caps, and open-top (or 
sanitary’ cans, which we sell in conjunction with 
our famous Continental Closing Machines. 


Our Cans and Closing Machines are without 
exception the best in the country; our shipping 
facilities are unexcelled, and the personal attention 
we give to each and every order, makes our service 
to our customers unique in its efficiency. 


The factory nearest you will give you any 
information you require—write us. 


CONTINENTAL CAN COMPANY, Inc. 
Thos. G. Cranwell, President. 
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THIS IS THE 2017th ISSUE OF 


~ 


TRE CANNED FOOD AUTHORITY OF THE WORLD 


BALTIMORE, MONDAY, JUNE 5, 1916 


THE SANITARY CAN 
WITH. 


THE SANITARY GASKET 


While cost of the container is less than cost 
of the contents yet it is the important and 
necessary factor in food distribution. It should 
therefore have equal consideration with the 
contents. 


The superiority of The Sanitary Can with 
The Sanitary Gasket is such as to warrant the 
serious considertion of every packer who aims 
to have his finished product well balanced from 
a quality standpoint. 


American Can Company 


Chicago 
Rochester, N. Y. 
Portland, Ore. 


Baltimore, Md. 
San Francisco, Calif. 
Hamilton, Ont. 


NEW YORK 


THE JOURNAL OF QUALITY—NOT QUANTITY 
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THE Canning TRADE 


Pineapple Sizer. 


CAPACITY FROM 8,000 TO 10,000 PER BAY OF 10 HOURS. 


Speed of Machine, 400 to 500 revolutions per minute. 


The cut represents a machine for the sizing of Pineapples. Any 
size up to 354 inches diameter may be cut by changing the sizing tube 
or cutter, which is made of brass and held in recess of spindle by two 
screws. The hollow spindle is also lined with brass to prevent the 
fruit coming in contact with the iron as it passes through the spindle. 
The Pineapple, after being cored, is placed on the centering plug on 
cross head and fed through the tube by hand holt on cross heads, the 
rods on the sides act as guides. 1 


THE JOHN R. MITCHELL CO. 


Canning and Canmaking Machinery. 
Foot of Washington St., 


BALTIMORE, MD., U. S. A. 


LEWIS STRING BEAN CUT TER—rrovea 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 

Iron drum, heavier frame, all gear drive amd shaft drive fer vibrating 

feeding hopper and screen. Knives held down by springs, allowing 


sticks, stenes, nails er any foreign substance to pass under the knives 
witheut breaking any of the parts 


parts. 
Beans are scattered inte vibrating hopper, fed automatically into 
‘kets of drum, carried to the knives, cut and dumped ente the vibrat- 
screen, takiug eut the short pieces that may come from cutting close 
to the end ef beam. Capacity about 20,c0e two pound cans in ten hours. 
This machine is also used for eutting rhubarb. okra and celery. 


Built by EH. J. LE WIS, Middleport, N. Y. 
Manafactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Alse Manufacture Small Pewer Can Tester and Pineapple Peeling Machines. 


WHEELING CANS 


Excel in 


STRENGTH 


and 


& 


JOHNSON-MORSE CAN CO. 


WHEELING, W. VA. 


~ 
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AYARS ELECTRIC 
PROCESS CLOCK 


AYARS UNIVERSAL EXHAUSTER 
WITH TOP REMOVED 


FRUIT 
AND 
TOMATO 
WASHER 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamitron, Ont., Sold Agents for Canada. 
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a THE Canning TRADE 


Zastrow’s Steam Crane Edw. Renneburg & Sons Co. 
wee MACHINE AND BOILER WORKS 


Patent Applied tor WORKS: 
ATLANTIC WHARF 

Boston & Lakewood Avenue. 

OFFICE: 

2639 BOSTON ST. 

BALTIMORE, MD. 


GEO.W. ZastRow 
BALTO — MD 


STEAM CRANE 


IMPROVED STEEL 
PROCESS KETTLE 


Built of best material entirely of steel and iron, accurately constructed 
controlled by means of shifter handle, absolute in raising and lowering lates 
and stopping the goods at any point. Equipped with all the latest 
improvements. Strongly and 
accurately made. Has been 
used for years with perfect 


satisfaction. 


Radius made to suit purchaser. Hand gear attached at reasonable 
additional cost. 


SCHLUTTER=-ZASTROW MACHINE CO., Inc. 


Successor to Geo. W. Zastrow 


1404-1410 Thames Street Baltimore, Md. 


0 20% 25 AMERICAN COKES AMERICAN 1A CHARCOALS 

| Manufactured with 
| Manutactured with i 


4 A 
a base of 


Keystone Copper Steel 


| “a 
i Fill a Long Felt Want | ' 4 


The experience of packers has proved that this material is unequaled for cans and containers 


i for products which actively attack the base metal of Tin Plate. This is very important to 
| packers of CHERRIES, CIDER, APPLES, BLUEBERRIES, ETC. Reduce pin-holing and | 
| perforations to a minimum by using Tin Plate with a base of KEYSTONE COPPER STEEL. 
MANUFACTURED BY. | 


American. Sheet and Tin Plate Compan pany 


| 

| 

| 

General Orrices: Frick Building, Prrtspurca, Pa, 

DISTRICT SALES OFFICES 
Chicago Cincinnati Denver Detroit New Orleans New York Philadelphia Pittsburgh St. Louis 

Export Representatives: UNITED STATEs STEEL Propucts Company, New York City | 

Pacific Coast Representatives: UNirep STATES STEEL Propucts COMPANY, San Francisco, Los Angeles, Portland, Seattle | 
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CANS 


UTOMATIC 
GITATING OF 


COOKER 


When you consider the many advantages of this machine over 


any other upon the market and that one packer actually pro- 
cessed corn and pumpkin in this machine, it is truly wonderful. 
Cans entering endwise or in bad condition, automatically stop 
the machine, to remove the bad can. Has one moving part ( 


inside. 4 feet in diameter, 10 feet long. No chains to break. 
It is not a flimsey, sheet iron affair. Its advantages are too 
numerous to mention. 


Send for circular 


VANCE & BAKER MFG. CO. 


47 years at Muscatine, lowa. 


= 


Fe ON DER* 
CONTINUOQUS=AGITATION 
COOKER 


Cooks at Low Temperatu 


We give you what authorities are advocating— 
low temperature cooks, but we do not ask you to 
lengthen cook time expense) rather we cut your 
present time about five to one, read it again, five 
to one, in other words instead of, say, ten thousand 
cans our “Wonder” way would mean fifty thous- 

 and—each of the five-times-as-many “Wonder” cooks 
having a color, firmness and flavor no other Cooker 
will give. 


“Wonder” Nature Taste 


The tang of the tomato, the wholesome flavor that was in the tomato when it went into 
the can was there when it came out—which marks an epoch in cannery cooking. The same 
surprising thing with peaches, berries and other fruits; favor, the thing that pleases the 
palate—conserved at last—‘‘Wonders’”’ did it, two hundred of them putting canners packs to 
a new standard ip 1915. ‘‘ ‘Wonder’ Nature Taste” is established, already a demand for it 
exists— and 7¢ will grow. With a method of continuously agitating ‘each can’s contents gently 
and uniformly ‘‘Wonders’ give quicker cooks than any other machine or device—“ Wonders 
finish cooking before the fiavor is impaired. Wonderful is. the performance of every ‘‘Wonder’’ 
as letters from packers from the Atlantic to the Pacific show. Read them and be surprised 
as the canners who wrote them were. ‘‘ ‘Wonder’ Nature Taste’’ will prove the biggest sales 
force in canned foods this year and many to come. 


BAKER-SHIPPEE MFG. CO., Los Angeles, Calif. HUNTLEY MFG. CO., Silver Creek, N. Y. 
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8 Sizes 
Capacities of 
} _ 35000 to 200000 cans 


1 to 30 minute blanches 


AND 


Simplest Blancher 


Absolutely the simplest thing on earth in Blanchers—as safe 
as it is simple. The slow motion worm cylinder, an exclusive 
‘‘Monitor’’ feature, handles peas, beans, sweet potatoes, spinach, 
etc., under precisely controlled timing. Smooth, endless walls- 


of the work keep the stock moving continuously in an easy, Mi 
ak 
Nothing positive manner. No mixing, no ‘‘choke ups’’, nothing ‘‘inside’’ No stakes 
to **go wrong” to give out and cause trouble. Scores of ‘‘Monitor’’ users tried No Losses 


other Blanchers, discarded them, bought of us on trial and are 
more than satisfied. Blanching is too important a step in 
canning to be handled with anything but the safest and surest 
machine, which is the ‘‘Monitor’’. 


HUNTLEY MFG. CO., Silver Creek, N. Y 


CUTTERS 


e 
GRADERS 
WASHERS 
BLANCHERS MACHINES 


String Bean Machinery 


A safe, simple, sure route to the big dollars in bean packs is by 
‘Monitor’ Machinery. Of this there can be no doubt inasmuch as 
“‘Monitors’’ have for several years, will this season and undoubtedly 


MAKERS OF will for the next several years to come, put out a majority of the finest, 
cheapest obtained string bean packs. Since most of the large, well 

THE BIG equipped bean canneries use ‘‘Monitors’’ almost exclusively there must 

be a difference—there must bea merit to ‘‘Monitor’’ Machines recog- 

BEAN DOLLAR nized by others—how long before you will get to know ‘‘Monitors’’ 


and obtain those larger string bean profits? 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


6 THE Canning TRADE 
ae 


